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Skinless, shankless hams bring four 

to six cents more per pound. Shank is removed, 
leg bone left in. Retailer gets 50% more 

center size slices. Complete visibility of product 
permits butcher and customer to inspect 

hams without unwrapping. Ask your VISKING 
technical representative how to process 

and package these high-profit hams in ZEPHYR 
Or HIGH STRETCH Casings. 





® 
CASINGS 


HE VISKING CORPORATION, CAGO 38, ILLINOIS « IN CANADA: VISKING LIMITED, LINDSAY, ONTARIO 
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VACUUM MIXERS 





STANDARD MIXERS 


— BUFFALO has an outstanding reputation 
for PROMPT, COURTEOUS CUSTOMER SERVICE 


Equipment is no better than the service that backs it up. With BUFFALO, you 
get the very best of both—the best equipment of its type manufactured 
plus the best customer service it is possible to provide. 


*BUFFALO equipment is noted for its sound design . . . sturdy construction .. . safety and sanitation . . . dependable performance and 


coast-to-coast factory service. BUFFALO is first in offering new proved features that increase plant efficiency and protect product quality. 





INSPECTION SERVICE ... When a “Buffalo” 





man calls he’s interested in seeing that you 
get the performance you expect from your 
BUFFALO equipment. He'll check to make 
sure it’s doing a perfect job. 





ADVISORY SERVICE ... “Buffalo” represen- 
tatives are alert and well informed. They're 
glad to share their knowledge with you on 
any subject from plant layout to selection 
of proper equipment. Consult them. 


PARTS SERVICE . . . Wetry to build machines 
that “last forever.” But when by chance you 
need replacement parts we rush them to 
you, working night and day if necessary to 
keep your plant in production. 


QUALITY SAUSAGE MACHINERY 


John E. Smith’s Sons Co. 


for more than 80 years 


50 Broadway 


Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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Gone is the day of 


“DEAD GRAY” COLOR 


in Corned Beef 









Ascorbate 


CURE 


RAPIDLY DEVELOPS AND STABILIZES 
MORE SALABLE PINK CURED COLOR! 


Gone, indeed, is the usual “dead gray” color of 
cured corned beef! Now it comes out-of-cure a bright 
pink—and holds its color—thanks to Griffith’s suc- 
cess in making a Dry Ascorbate Curing Compound of 
perfect stability. 

REGAL CURE gives you all the advantages of bal- 
anced Prague Powder®—plus the two important bene- 
fits of the new curing catalyst, sodium ascorbate, 


BREAK THAT COSTLY 
SMOKEHOUSE 
BOTTLENECK! 
Stable Cured Color 
starts here by using 
GRIFFITH'S 
ASCORBATE 
SEASONINGS 


Internally 
as well as 
Externally! 


which: (1) Perfects the curing reaction by rapidly 
developing desired pink color, and (2) Stabilizes that 
finished color of the meat...internally, as well as 
externally! 

Made with or without added flavor, REGAL CURE 
is simply dissolved in brine of desired salometer. 


Be among the first to produce more salable pink corned beef. 
See the Griffith representative, or write us now for details. 


(Application made to B.A.I. for approval) Patents Applied for 


THE ? 


LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 











CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 


Speeds meat in-and-out of Smokehouse! LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 








Laboratorios Griffith do Brasil, S. A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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EEKIN Product Planned Cans are the result of 

more than fifty-three years of can manufacturing 
and the service and study of each customer’s require- 
ments. The product comes first—the adaption of a 
colorful lithographed can to the product—to your 
production, marketing and profit problems—are a 
part of Heekin Product Planned Lithographed Cans. 





THE HEEKIN CAN CO., Cincinnati 2, Ohio 
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Semi-Automatic 
EXACT-O-FILL 
Fills—Seals—Cuts Links 
from continuous lengths 
of casing in exact weights. 


EXACT-O-CLIP 


Air tight — pressure 
sealed — will not injure 
casing. 


Now for the first time Globe 


the Industry a semi-automatic machine 
which fills exact weights of product into 


continuous lengths of casing, 


each length with an amazing new alumi- 


4000 S. PRINCETON AVE. 
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offers to 


@ Measures 6 oz. 
seals off 


bY) The GLOBE @ 


MANUFACTURERS SINCE 1914 


CHICAGO 9, ILLINOIS 


wort EXACT OAL 


FILLS ¢ SEALS 


SYNTHETIC CASINGS 








EXACT-O-FILLER 
Meters exact weights 
of semi-viscous ma- 
terial — adjustable 
from 6 oz. to 20 oz.— 
Air operated—Sani- 
tary — Available as 
separate unit. 








EXACT-O-CLIPPER 
Gathers and seals casing 
tight with aluminum clip 
—closes both ends of link 
—4800 clips per reel—low 
cost closure clips—air op- 
erated—Available as sepa- 
rate unit. 


num clip and cuts the link free. All with 
the use of one operator. 


to 20 oz. @ Saves 20% 


casing costs @ Saves up to 75% Labor costs 
@ Improves package appeal @ Easy fo clean. 
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Get the Full Story 
on versatile, economical 
dbpc antioxidant 


remarkable inhibitor, dbpe anti- 
oxidant, has so many applica- 
tions that it takes a booklet to tell the 
whole story. Koppers booklet does 
just that. 

This product, known chemically 
as di-tert-butyl-para-cresol, and 
sometimes called butylated hydroxy 
toluene, has many diversified appli- 
cations—among them, the protection 
of foods against deterioration 
through oxidation. dbpe has proved 
a highly effective antioxidant in lard, 


Chemical Division 
Pittsburgh 19, Pennsylvania 


Koppers Company, Inc., Dept. NP-6124 


shortenings, pastries, vegetable fats 
and oils, and a multitude of other 
food products. 

It will pay you to investigate the 
uses of this remarkable antioxidant. 
The booklet is available immediately 
—free of charge. Just fill out the 
coupon and send it in now. 


KOPPERS COMPANY, INC. 
Chemical Division, Dept. NP-6124 
Pittsburgh 19, Pennsylvania 


Please send me your dbpe booklet immediately. 


SALES OFFICES: NEW YORK - BOSTON - PHILADELPHIA - ATLANTA 





CHICAGO - DETROIT - LOS ANGELES 





LETTERS 


An old reader of the magazine 
comments on an editorial. 





Editor THE NATIONAL PROVISIONER: 

In regard to the editorial in the 
May 15 issue, “Don’t Starve Out 
Meat Inspection,” I want to say that 
I feel this is one time that all allied in 
the industry should rally to the colors 
and vigorously oppose any cutting or 
refusal of expansion relative to meat 
inspection. I think it is absolutely 
ridiculous and entirely out of order 
to reduce the effectiveness of inspec- 
tion for a paltry $135,000. 

We all know the condition of things 
in the industry prior to the commenc- 
ing of federal meat inspection. We 
know how sorely much of our local 
inspection is in need of improvement 
today. For example, the Chicago 
Veterinary Medical Association has a 
plan for inspection which closely fol- 
lows the federal system, but it can- 
not force Illinois cities to adopt it as 
a uniform program for all cities in 
the state. We all know that the fed- 
eral inspection legend and inspection 
number constitute our only guaran- 
tee of quality products. It would seem 
to any of us that so vital an item 
as good meat would get more and 
more attention all the time, until such 
time as all plants, local or interstate, 
would come under the inspection 
laws in some form. 

As federal money is thrown around 
for many foolish things, why not cut 
out some of the foolish spending in- 
stead of hurting a real health meas- 
ure? Were inspection ever cut to 
where it was of no real value, the 
horse meat scandal would be a joke 
compared to some of the conditions 
that might be attempted. I hope this 
idea is “squashed flat.” 


Frank H. Baur 


A reader likes the new type and 
style of editorial presentation in the 
magazine, 


Editor THE NATIONAL PROVISIONER: 

I want to add my congratulations 
to the many you are undoubtedly 
receiving on your redesigned publi- 
cation. 

The larger, variated type—the new 
headings—and the new method of 
presentation make for easier and fast- 
er reading. And I like, too, the new 
setup on “The Meat Trail” pages, 
especially the capping of individuals’ 
names. Again, congratulations. 

G. O. Mayer 
Vice President 
Oscar Mayer & Co. 
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The head of a dairy products firm 
declares dry milk-fortified sausage 


“adulterated.” 
Editor THE NATIONAL PROVISIONER: 

Recently a few of our Ohio sausage 
makers were found to be using more 
nonfat dry milk solids than the law 
permits. I made the following state- 
ment to the newspapers: 

“In your newspaper you carried 
an article covering a sausage maker 
being fined, charged with adultera- 
tion. The adulteration was caused by 
using more dry milk than the law 
permits. 

“Webster defines adulteration—‘to 
reduce quality.’ We believe any fair- 
minded person will agree that milk, 
whether dry or fluid, does not reduce 
quality as it supplies calcium needed 
by the youngest to the oldest. 

“The fact is, percentages of dry 
milk are permitted in the different 
states, and if the percentage is ex- 
ceeded it seems only fair that the 
charge should be a ‘violation’ of the 
law and not adulteration.” 

“The following is an analysis of 
beef, pork and veal, of best quality, 
most likely used in the manufacture 
of sausage, as compared with nonfat 
dry milk: 


Nonfat 

Dry 

Beef Pork Veal Milk 
Minerals ........ 0.9% 1.0% 1.0% 8.2% 
(2 ae ae 18.1% 9.0% 20.0% 36.9% 
PN a autipte.os 44 15.2% 61. 0% 8.0% 0.9% 
PRUNBEMEG  édie:ajce 0 65.8% 29.0% 71.0% 3.0% 


“Ninety-seven per cent total food 
solids in dry milk. 

“It can be readily seen from the 
above figures that nonfat dry milk 
excels in minerals and proteins and 
contains much less fat and moisture. 

“It is evident that the charge of 
adulteration, unintentionally, wrong- 
ly impresses the housewife of the 
qualities of nonfat dry milk which, 
after all, is fresh, sweet liquid milk 
with nothing but fat and moisture 
removed. 

“Also in this article, the public was 
given the impression that nonfat dry 
milk is a lot cheaper than meat, and 
that the dry milk was used to cheap- 
en the product. There are trimmings, 
including hog stomachs, beef stom- 
achs and lungs, which are considered 
all meat and sell for approximately 
6 to 8 cents per pound. Nonfat dry 
ae is worth 12%4¢ to 144%¢ a pound. 

We believe that in as much as the 
meat and milk industry are so closely 
allied with the U. S. Department of 
Agriculture, that they should both 
be treated fairly, as to changes made, 
when violations of the law are found.” 

Simmons Dairy 

Products, Ltd. 
Per R. S. Simmons. 
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Soster-Liall 


DRY ICE TRUCK BUNKERS 





Or Telephone 
MOnroe 6-6880 


®@ Lowest Cost 
® Dependable 
Refrigeration. 


® Efficient Operation 
@ Simple To Install 





i Bunkers 














Cut Your Truck 


ox —) 





For over the road haulers and city delivery trucks Foster-Built Dry Ice 
Bunkers give dependable iruck refrigeration at only a fraction of the cost 


of expensive mechanical refrigeration units. 


Low Purchase Price * Lowest Operating Cost 


Foster-Built Dry Ice Bunkers are the prac- 
tical, lowest cost way to sure, effective 
truck refrigeration. Foster-Built puts the 
great temperature-reducing and food pre- 
serving qualities of dry ice to work effi- 
ciently. There’s no complicated mechanism 
to break down—a low amp fan forces air 
along the chilled metal plate, circulating 
arctic air throughout the truck body—keep- 
ing the load at the desired temperature. 


Low Installation Cost 


Simple to install, Foster-Built Bunkers need 
only the placement of four studs and a quick 
wiring operation to be ready for service — and 
they can be removed in minutes when refrig- 
eration is not needed. 


pgs se Bunkers, Inc. 


[_] Dry Ice Warehouse List 
RO ieinsncncensosinanniiiimnsnnts 


7 W. Polk Street, eeee 7, Mlinois 
Gentlemen: Please send me free: 
[_] Case Histories of Foster-Built Dry-Ice Bunkers Booklet. 
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Refrigeration Costs 
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YOURS...the boct 


doal inthe entire 
truck field... 


Yes .. . compare the facts and figures 
shown at right and you’ll come to this 
one clear conclusion . . . Dodge trucks 
ive you a better deal than any other 
eading make! So, before you invest a 
single dime in a new truck, check the 
deal you get with Dodge! Visit your 
friendly Dodge dealer this week. He’s 
ready to serve you—anytime you say. 













It all adds up 
to a better deal 
for the man 

at the wheel... with new 








Look at these Dodge advantages! See how 
Dodge gives you a better deal in every way! 


Sharpest turning with new steering system, 39° 
turning angle! B-108 pick-up U-turns in less space 
than most cars! 

Widest, roomiest cab of them all, with 6134” of 
hiproom, 5834” of shoulder-room! Real 3-man size! 
Best visibility with 951 sq. in. one-piece curved 
windshield—biggest of any truck! See better, see 
more with Dodge! 


Deepest, most comfortable seat with 86 soft, 
cushioning coil springs! Chair-high (16”) for 
easier driving! 

Lowest lines with lower center of gravity for 
better stability, lower body floors in pick-ups and 
panels for easier loading! 


Biggest line of sixes and eights. From 100 to 
172 hp.! Assures the right power and economy 
for your job! 

Most powerful high-tonnage V-8’s anywhere . . . 
153 hp. in 234-ton, 172 hp. in 3-, 314-ton! 
Shortest conventional tractors of any make 114- 
through 314-ton—102” from bumper to back of 
cab! Haul longer trailers, carry larger loads! 


Lowest priced no-shift driving on low-tonnage 
trucks! Truck-o-matic transmission with gy¥rol 
Fluid Drive! 

Easiest entry and exit—lowest cab floor, widest 
door opening saves time and effort when you’re 
stepping in and out! 

Biggest Y2-ton load capacity—Dodge high-side 
pick-ups. Up to 44% more load space than other 
makes! Biggest 14-ton panels, too! 

Most efficient controls—all hand controls and 


dispatch box are in center of instrument panel 
within easy reach! 






friendly 
Dodge 
dealer 
how! 


DODGE: TRUCKS 
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What the 


GASOLINE ENGINE 
was to transportation... 







Ry 
w+ eT a 


THE LIXATE* PROCESS 


for making brine 








The LIXATE’ PROCESS 
is lo BRINE making! 


SINCE the original Hector was a pup, making brine has been 
a crude process, haphazard, uncertain —and virtually un- 

| changed in two thousand years. 
But now, sir... you can get out of the Dark Ages— fast! 
Today, with the LIXATE Process, you merely turn a valve 
' and there’s your brine—when you want it—where you want 
| it—automatically made—always 100% saturated, precisely 2.65 
| pounds of salt per gallon. No storage. Pipeline distribution. 









HOW LIXATOR WORKS 


In the dissolution zone—flowing 
through a bed of Sterling Rock Salt 
which is continuously replenished by 
gravity feed, water dissolves salt to 
form 100% saturated brine. In the 
filtration zone—through use of the 
self-filtration principle originated by 
International Salt Company, the 
saturated brine is thoroughly filtered 
through a bed of undissolved rock 
salt. The rock salt itself filters the 
brine. Nothing else is needed. 


@@ 8 @ @ @ ‘Reg. U.S. Pot. Of. 
INTERNATIONAL SALT CO., INC. 


Scranton, Pennsylvania 
SALES OFFICES 
Atlanta, Ga. « Chicago, Ill. * New Orleans, 
La. + Baltimore, Md. + Boston, Mass. « St. 
Louis, Mo. «+ Newark, N. J. + Buffalo, N. Y. 
New York, N. Y. + Cincinnati, O. + Cleve- 
land, O. + Philadelphia, Pa. + Pittsburgh, 
Pa. + Richmond, Va. 
ENGINEERING OFFICES 
Atlanta, Ga. * Chicago, Ill. + Buffalo, N. Y. 














Hundreds of companies have already saved thousands of 
dollars while improving the quality of their products — 
simply by installing the LIXATE Process and the LIXATOR 
(both developed by International Salt Company). Let Inter- 
national’s Industrial Division tell you all about it. And show 
you, too. 











@ e@ Send this coupon—today‘e@ @@@08@8@08202808 08 0 


INTERNATIONAL SALT CO., INC., INDUSTRIAL DIVISION, SCRANTON 2, PA. 


Without obligation, please have an International Industrial Engineer call to 
show me what the Lixate Process and Lixator can do for MY plant. 


My Name Title 








Firm Name 








Address ne Ae 

















City. Zone State. 
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Brought from the far corners 
of the earth... processed into 
specific forms required by all 
the varied segments of the 
food industry... 


The D&O World of Flavor comes to you through the 
courtesy of international markets, the D&O Flavor 
and Product Development Laboratories and the Annual 
Meeting of the Institute of Food Technologists in 
Los Angeles, June 27-30. See how a single spice 
or herb can be prepared in seven different forms 
for specific flavoring application. See and test the 
differences between the Essential Oil, Oleoresin, 
Spiceolate, Spisoresin, Dry Soluble Seasoning, 

& Concentrate and Synthetic Compound of a specific 
_ ESTABLISHED 1798 natural product. Visit the D&O Booth, #7 and #8, for 
your tour of, “A World of Flavor”. 


Our 155th Year of Service 





DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 
Sales Offices in principal cities 


ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Prices and Values 


oo pricing problems which con- 
front the meat industry at a time like 
the present have a deep and direct signifi- 
cance for the Datty MARKET AND News 
SERVICE, which is operated by The Nation- 
al Provisioner publishing company. Because 
these problems are a part of our “daily 
bread”, at the Provisioner, it is appropriate 
that some of their aspects be discussed here. 


In this column during the next month we ~ 


intend to talk about a market service — our 
own — and tell how it operates and discuss 
its advantages and limitations. We believe 
that both the meat industry and the DMS 
will benefit from such an explanation. 

As a beginning we wish to state a prin- 
ciple: The DMS reports verified prices and 
interprets the market on the basis of prices. 
It does not claim to report values, nor does 
it believe that any agency could truthfully 
reflect values which would be acceptable to 
more than a handful of buyers and sellers 
in the meat industry. 

Price is a fact; a carload of standard grade 
10/12 bellies sold on the free market at a 
certain time on a specific day at 47%¢, f.o.b. 
Chicago. 

Value is an opinion and varies with the 
situation of the person who makes the evalu- 
ation. 

The seller in the transaction mentioned 
above may have believed that the value of 
the bellies was 48¢, because they cost him 
that much to produce. The buyer may have 
believed that he would have a hard job 
moving them through the retail level to con- 
sumers if he paid higher than 47¢. The price 
of 47%¢ represented the level at which the 
two ideas of value were compromised. 

Under other circumstances of supply and 
demand the seller, or the buyer, may be able 
to impose his idea of value on his opposite. 
Whatever the circumstances, the result is a 
price —and the price is a fact which any 
packer or processor should use or reject or 
weight or discount according to his own sit- 
uation. 


News and Views 





NIMPA Members Contemplating an expansion program 


will be able to get top-level advice about financing at one of 
the nine workshop clinics to be held simultaneously following 
the convention luncheon meeting Tuesday, June 15. 

W. Norbert Engles, deputy administrator for financial assist- 
ance, Small Business Administration, Washington, D. C., will 
be a member of the panel of experts at the plant management 
clinic, which will be conducted in Room 734 of the Palmer 
House, John A. Killick, NIMPA executive secretary, announced. 
He said that the plant management clinic will emphasize such 
vital fiscal, financial and executive matters as when to expand 
and how to go about it. Room numbers of the other Tuesday 
afternoon clinics are: Costs and Reports (Accounting), 736; 
Sausage, 738; Curing, 732; Labor Relations, 733; Safety, 740; 
Housewive’s View, 739; Purchasing, 731, and Public Relations, 
743. 

A record attendance was assured on the eve of the 13th 
annual meeting as the Palmer House reported room reservations 
were 20 per cent ahead of last year. Two more hospitality 
rooms also were assigned late in the week, bringing the total 
on the eighth floor to 86. M. A. Delph Co., Inc., will be in 
Suite 897-898 and M. M. M., Inc., in Room 819. 


Though Summer Hasn't Officially arrived, plans for fall 


annual meetings are well underway at the American Meat 
Institute, Chicago, and the National Renderers Association, 
seventh regional area, San Angelo, Tex. Names of meat packing 
employes with long industry service records are being re- 
quested by the AMI for the traditional presentation ceremony 
in their honor to be held during the Institute’s 49th annual 
meeting October 8-12 in the Palmer House, Chicago. The AMI 
also is making arrangements now for the assignment of con- 
vention hospitality rooms. 

Denver for the first time will be the site of the renderers’ 
area convention on Tuesday, September 21. Among the speak- 
ers will be John J. Hamel, jr., national president, who will 
report on conditions abroad. Hamel has been attending the 
International Association of Seed Crushers Congress in Cannes, 
France, and plans to visit several European countries to look 
further into the fats and oils situation. 


Protests Against Any Cut being made in appropriations 


for federal meat inspection were made to practically every 
U. S. senator this week by the Amalgamated Meat Cutters and 
Butcher Workmen of North America, AFL. “There is already 
a shortage of inspectors and drastic cuts in appropriation for 
this service could make the whole meat inspection service 
inadequate and nearly worthless,” the AFL telegrams said. 
The Senate has restored to the 1955 appropriation the $135,000 
needed to prevent a cut in inspection personnel and now must 


get this version accepted by a House-Senate conference com- 
mittee. 


Striking at the Core of the Administration’s farm program, 


the House Agriculture Committee voted Tuesday to extend the 
present 90 per cent price support program for another year. 
President Eisenhower had requested that the high rigid sup- 
ports be terminated at the end of this year with the substitu- 
tion of a program of flexible supports. Following the com- 
mittee’s 21 to 8 vote, Secretary of Agriculture Ezra Taft 
Benson said he will recommend a Presidential veto of any 
general farm bill continuing the high mandatory props. 




































STUFFED into logs . . . 


eetbiaedse * 


CONSUMER size packages pass 
through pressure sealing belt and 
into cartons for freezing. 








HUNG in freezer cars... 


SLICED and buttered before packaging and... 








CHECK-SCALED and boxed. 





STRIPPED of casings... 
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From a shoestring start in 1949, with 
six employes and an old slaughter- 
house, Wyandot now produces 20,- 
000 Ibs. of frosted meats a week 


for self-service selling 


LITTLE known firm, Wyandot 
A Meat Products, Inc., from a lit- 

tle known place, Nevada, Ohio, 
is putting itself on the meat industry 
map as a pioneer in fabricated frosted 
meat products for self-service sales. 

Growing with the expanding frozen 
food industry, this progressive plant 
recently enlarged its production and 
freezer facilities. 

Under the guidance of George G. 
Lichvarik, general manager, Wyandot 
first began operations in 1949 in what 
had formerly been a small country 
slaughtering plant. Six employes were 
on the payroll. 

Management originally planned to 
slaughter but soon found out that the 
tempo of a highly specialized frozen 
meats operation was much too fast 
to permit a sideline venture. All meats 
used in this now federally inspected 
house are purchased. 

The plant had to be renovated be- 
fore efficient frozen meats operations 
could be started. Lichvarik first be- 
gan a rigid sanitation program geared 
to daily cleanup and scheduled paint- 
ing. The place literally glistens in- 


INSPECTOR watches patty forming . . . STEAKS are tendered and . 





SET ON landscaped knoll, plant makes pleasing appearance. 


side and out for it is redone every two 
years with a suitable Steelcote paint. 

This painting program, coupled 
with modest improvements in employe 
comfort facilities, has done much to 
improve worker morale and to mini- 
mize labor turnover in the predomin- 
antly farm community. Today the 
plant employs 35 persons. 

With the addition of a new —5° F. 
holding room, capacity 100,000 Ibs., 
the plant has achieved an orderly and 
controlled put through operation. The 
room is chilled by a York direct expan- 
sion coil. 

An aisleway separates the plant of- 
fice from the freezer section. Of ne- 
cessity, all movement of either raw 
materials or finished product is under 
management observation. Product 
can move via this route into the grind- 
ing room. Held at 36° F., the boxed 
or barreled raw material is sufficiently 
tempered to permit handling on a 
Vaughn saw. It is cut into suitable 
strips and then fed to the Globe 
grinder. 

The ground meats move into the 
refrigerated manufacturing room 


where they are handled in one of two 
ways, depending on which of two 
types of frosted meat they are to be- 
come. 

The first of these types, product 
intended for buttered beef steaks or 
patented cubed steaks (beef, veal or 
pork) ends up in the freezer as logs. 
The second type, beef patties, are 
molded by machine, then placed and 
frozen on metal trays. 

The steak items are stuffed with a 
Buffalo unit into Visking fibrous cas- 
ings. Known as logs, these casings 
contain approximately 12 lbs. of 
ground meats. They are stacked on 
a flat hand truck. Before they are 
stuffed, the casings are first tied with 
a Hercules unit and looped. A worker 
places a metal hook in the loop. 

The hand truck is moved to a 
unique ten-car Salem freezer. The 
logs are hung in place in a car at the 
door of the freezer. The car travels a 
predetermined route within the freez- 
er which is held at —15° F. Capacity 
of the cars is 8,000 Ibs. a day. 

The operator need not enter the 
freezer at any time, for he can control 


. PLACED on freezer tray. 














VIEW OF SHARP FREEZER storage shows wide variety of packaging materials used, 
including cartons, V-8 boxes, logs and slack barrels. 


the movement of the cars electrically 
from the outside. Logs remain in the 
freezer overnight and then are re- 
moved and placed in —5° storage or 
in the tempering room. 

Adjacent to the car-freezer room, 
the tempering room is insulated only 
with cork and thus allows the temper- 
ature of the logs to rise slowly. When 
they reach 29° F., they are ready for 
slicing. 

First, the log is stripped of its fi- 
brous casing. An employe simply runs 
a knife over the surface of the log 
and then pulls off the casing. 

Slicing is accomplished with a bat- 
tery of three U.S. Slicing Machine 
units which stack product by slice 
count. 

Management has been pleased with 
the fibrous casing logs. Earlier it had 
used metal molds. The molds were 
satisfactory; however, operations were 
limited to the 250 carried in stock. 
Further, the molds did not permit an 
orderly stoek piling of frozen product 
for anticipated peak demands as do 
the logs. While it is true that meats 
could have been removed from the 
molds and then stored, an additional 
wrapping operation would have been 
necessary. 

The fibrous casings permit the plant 
to freeze a maximum of 8,000 lbs. 
per day and allow the frozen product 
to be stock piled. The casings protect 
product until it is ready for slicing. 


Management reports that the cost of — 


stuffing product in the casings runs 
about lc per pound. The casing has 
the additional advantages of easy 
handling, small storage space and no 
cleanup problem. 

The logs are sliced so that each 
slice weighs two ounces. Slices are 
placed on K.V.P. parchment sheets by 
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the slicing machine operator. They 
are then check-weighed and inserted 
in waxed, grease-proof boxes. 

In handling buttered steaks, each 
stack unit is buttered with whipped 
butter before it is boxed. The boxes, 
in turn, are overwrapped and sealed 
with a waxed, multi-colored paper on 
a Hayssen machine. The unit is 
equipped with sealing elements which 
press the box from the top and bottom 
and from the sides. 

The machine uses rolled film and 
seals approximately 40 packages per 
minute. The packages, in turn, are 
packed in a fibreboard box and moved 
into the —5° storage cooler to await 
shipment. 

If product is to be made into beef 
patties, it is given a coarser grind 
and then run through a Hollymatic 
patty former which shapes them to 
the desired size and weight. The patty 
is then tendered on a Federal Steak- 
maker, placed on parchment and then 
on stainless metal trays. 

The trays are transported to the 





GEORGE LICHVARIK, general manager, 
orders extra raw materials in anticipation 
of greater summer demand for frosted meats. 





BUTTER for steaks is heated and whipped by 
slow-speed beater. 


Salem freezer and held there for 15 
minutes. Time and temperature are 
recorded on Brown controllers. 








The | 


trays are removed from the freezer, | 


product is placed in waxed board 
boxes and overwrapped on the Hays- 
sen machine. 


Wyandot currently fabricates about | 


20,000 Ibs. of frosted meats per week, 
Of this about 80 per cent is in con- 
sumer-sized 8-oz. packages and the 
balance in bulk, institutional packs. 
More than half of the firm’s output 
is sold under private labels; however, 
it does sell under a Wyandot brand 


and is now introducing a new pack- | 


age in Michigan under the brand 
name, Sizzle Fry. 

The company transports product 
in its own trucks to distributors in a 
five-state area and plans to expand 
into other states. 

In the plant’s compact engine room 
is included a York ammonia compres- 
sor for the —5° storage room and the 
grinding room, and two Freon units 
which refrigerate the car-freezer unit 
and the manufacturing room. A West- 
inghouse air compressor and a gas- 
fired hot water heater are used. In 
a separate building is housed a 5,800- 
gph. Deming deep well pump. Spe- 
cialty Paper Products Co. supplies 
both the waxed box and waxed paper 
overwrap used in packaging. Tables 
in the manufacturing room were fur- 
nished by Koch Supplies. 

With an eye to future expansion, 
the plant has acquired additional land 
and has equipped its tempering cooler 
for eventual conversion to a car-freez- 
er. Lichvarik believes the firm will 
continue to prosper as the economy 
and convenience of frosted fabricated 
meats becomes more widely known 


and accepted by the public. 
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U.S. SLICING MACHINE COMPANY, INC. 


ANNOUNCES 


three important 
new developments 

















- offering a wide range of new benefits 


| baa | EW. Heavy Duty high-speed Bacon Slicer, Model 4 


a EW. Automatic Scaling Device for Automatic Luncheon Meat Slicer 


a EW. Stainless Steel Tendersteak Machine, Model 702-SS 
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U.S. Slicing Machine Company, Inc. extends to you Get - - facts 
a cordial invitation to visit their exhibit during the show. NIMPA SHOW preview 
U.S. representatives will be on hand to provide June 13-16 
you with all the facts concerning these new products Booths 19-20-21-22 
| ... and to discuss with you the many advantages PALMER HOUSE, CHICAGO 
| which they offer to your present operations. 





U.S. SLICING MACHINE COMPANY, INC. 
LaPorte, Indiana 


BERKEL 





The VOLUME-RATED line 
of food machines and scales 
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WORKER examines uniformly stuffed-packed product. 


HE appearance of any sausage 

product contributes, in a_ large 
degree, to its saleability. Boneless 
cured and/or smoked meats moving 
into retail channels in fibrous casings 
are no exception. 

While the fibrous casing itself has 
greatly expanded the variety of bone- 
less cured-smoked meats by providing 
the industry with an attractive and 
economical processing-packaging con- 
tainer, the sales potential of these 
meats has been further increased by 
the development of pressure packing. 
The most recent of these mechanical 
packing techniques is the Soli-Tie 
machine developed by Vac-Tie Fas- 
teners, Inc., Elizabeth, N.J. 

The technique takes advantage of 
the inherent strength of the fibrous 
casing to mechanically compress cured 
boneless meats in the casing prior to 
smoking. The compression gives the 
meats a compact bulkiness that greatly 





1—Worker makes first tie . . . 
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enhances the value of the product ir- 
respective of how it is sold. The fi- 
brous casing has a tensile strength 
that can withstand the limits of air 
pressure as applied in the meat in- 
dustry. 

If the processed product is to be 
sliced in the plant for consumer-type 
packaging, the Vac-Tie compressed 
product slices out to the very ends. 
This was attested to by R. Wojicicki, 
smoked meats foreman of Hygrade 
Food Product Corp.'s Newark plant, 
where the unit underwent extensive 
production ‘esting. There is virtually 
no waste in terms of ends. In the 
consumer package itself, all the slices 
are uniform and of the eye-appealing 
center cut type. 

If the product is to be sold as a 
“stick” product, its no ends feature is 
equally attractive to the retailer who 
slices it to order. Furthermore, in 


the sausage case display, the product 





2—Product is stuffed out... 


Packaging 





New Unit Speeds 
Packing of Meats 


in Fibrous Casings 


shows to maximum advantage. There 
will be no dips in the surface of the 
fibrous casing, as is frequently the 
case with hand packed product. 

The multi-colored printing of the 
fibrous casing will not be marred by 
shriveling caused by the imperfect 
hand packing technique. The packers 
brand logo, product identification, 
and his name will retain the full eye 
appeal imparted to the casing by the 
printing job. 

Compared with the hand pressure 
packing method, the new technique 
assures a uniformly better packing 
which in turn makes for better slicing. 
The product is firm and all jelly 
pockets are eliminated. 

In terms of productivity, the new 
technique is vastly superior to hand 
packing, according to Wojicicki. It 
will easily lower hand pressure pack- 
ing costs by 50 per cent, he said. 

One Soli-Tie unit easily can keep 





3—Casing neck placed in collar. 
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a KOLD-HOLD 


engineered answer 


gives you the best (for you) 


of 6 different TRUCK REFRIGERATION systems 


ESKIMO PIE semi-trailer is refrigerated to be- 
low freezing temperatures automatically 

1 through use of a Kold-Trux ‘‘Mobilmatic” 
Unit. Temperatures are thermostatically con- 
trolled. 


FRANKENMUTH Refrigerated Draft Beer Truck 
of the Hollander Beverage Co. is equipped 

2 with a mounted compressor and four Kold- 
Hold “Hold-Over” Plates. Truck temperature 
of 38° does not vary over 4° a day. Body by 
Ovens Body Co. 


SAM HARRIS PACKING CO. finds use of Kold- 
Hold “Hold-Over” Plates in their fleet of 
3 trucks has cut shrinkage and spoilage to a 
minimum. They have standardized 100% on 
Kold-Hold Plates and Giffel Bodies. 


PETER ECKRICH & SONS, INC. use Kold-Hold 
4 “Hold-Over” Plates in 168 route delivery 

trucks. In over 12 years of using these plates, 

they have yet to replace their first plate. 
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Now, you can eliminate the guesswork in picking a 
truck refrigeration system that is best for your par- 
ticular requirements. Kold-Hold engineers, with 6 
different systems to choose from can provide equip- 
ment that will give you the exact temperatures you 
want as long as you want them. They will tailor a 
system to your needs using a variety of highside 
and lowside units. These include such highsides as 
the Kold-Trux “Mobilmatic” Unit, a mounted com- 
pressor, or make-and-break assemblies, coupled to 
such lowsides as Kold-Hold ‘Hold-Over” Plates, Thin 
Plates, Serpentine Quick-Action Plates or Blowers. 


Send the details of your problems to Kold-Hold 











Today. 

Kold-Hold Engineers will be happy to analyze 

yours your refrigeration problems and make recommen- 

for the dations without obligating you in any way. Sim- 

asking ply check the form below and attach it to your 
letterhead. 

oo eee a a 
Please check your business classification: 
OO Meat 0 Milk 0 Ice Cream 0 Frozen Food 
0 Wholesale O Retail 0 Over-the-Road 


Which do you prefer? 


0 Mobilmatic ( Hold-Over 














-— _— = 





Look to Kold-Hold for the latest developments in Truck Refrigeration 


KOLD<HOLD ....... 


TRANTER MANUFACTURING, inc., 460 E. Hazel St., Lansing 4, Michigan 
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4—Piston positions closure .. . 





7—And activates crimping lever. 


pace with the pneumatic stuffing press. 
One operator can make the first tie 
on the pre-soaked fibrous casing and 
also do the pressure packing. The 
production rate of the machine will 
vary with the type of product handled. 
The manufacturer states the machine 
can pressure pack as many as 360 
pieces per hour with lighter product 
such as butts. 

The new machine features on its 
pressure plate a horseshoe collar 
which allows the neck of the stuffed 
casing to be inserted in an easy and 
rapid movement. There is no need to 
pleat the casing nor to thread the 
pleat through the eyelet of the metal 
closure. The new machine applies 
and crimp-ties an open end metal 
closure to the neck of the casing after 
the desired pressure pack is achieved. 
The new metal fastener has a pro- 
tective lip over which the actual 
clamp is made, forestalling any pos- 
sibility of cutting the fibrous casing in 
the tying operation. 

The production tests conducted at 
the Hygrade plant demonstrated the 
efficiency of the new horseshoe col- 
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5—Other piston pulls meat taut... 


lar. Depending upon the product 
being pressure packed, the open 
mouth feature of the pressure plate 
lessens by one or two the number of 
operators required to pleat, to thread 
and/or to tie the fibrous casing in 
comparisons with other pressure pack- 
ing techniques. 

In operational sequence, the Soli- 
Tie machine operator makes the first 
tie on the pre-soaked casing. (see 
Photo 1). This is a rapidly performed 
operation and the operator can first 
tie well in advance for the needs of 
the pneumatic press operator who 
stuffs the boned and cured ham into 
the limited stretch fibrous casing 
(Photo 2). 

The press shown is a Sheet Metal 
Engineering Co. unit. The operator 
grasps the stuffed ham with one hand 
and the loose casing neck with the 
other hand and brings the product 
to the open horseshoe collar pressure 
plate, slipping the loose neck into the 
open collar and placing the ham on 
the holding plate of the machine. As 
he does this he gives the ham a slight 
twist to twirl the casing (Photo 3). 

He then places the loose neck into 
the hand-operated  spring-tensioned 
gripper jaws of the machine and with 
his left foot operates the clamping die 
piston which moves downward and 
forms an eyelet about the neck of the 
casing, and brings into position a 
metal fastener. At this point, however, 
the machine does not make the fas- 
tener closure (see Photos 4 and 5). 

With his right foot he then activates 
the piston of the gripper jaw which 
pulls the product against the pressure 
plate until the desired degree of pack- 
ing is achieved. Although the Fibrous 
Casing is pre-stuck for proper drain- 
age during pressure packing and sub- 
sequent processing as the product is 
being packed, the operator can prick 
the casing where surface moisture 
pockets appear (Photo 6). He can turn 
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6—Worker pricks jelly pockets . .. 
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the product while it rests under pres- 
sure on its holding arm. 

When the pressure packing is com- 
plete, he pushes the handle of the 
clamping piston which then makes 
the metal closure (see Photo 7). As 
stated earlier, the metal fastener is 
lipped and consequently eliminates 
any danger of cutting the fibrous cas- 
ing. 

The operator then cuts the surplus 
neck of the casing close to the metal 
closure and the properly packed 
product is ready for further process- 
ing. (See Photo at top of page 00.) 

Wojicicki states that the average 
packinghouse employe can become 
proficient in the operation of the ma- 
chine in a very short time. No exten- 
sive training is required. 

The manufacturer asserts that the 
metal fasteners will not slip, loosen or 
corrode. Any product normally pro- 
cessed or packaged in fibrous casings 
can be pressure packed with the new 
machine. 


Packaging Future to Be 
Explored at Exposition 

A top level seminar which will ex- 
plore the packaging future will be 
inaugurated in San Francisco this 
summer while the industry's leaders 
are attending the fifth Western Pack- 
aging and Materials Handling Ex- 
position, August 17, 18, and 19. 

The panel, will probe beyond the 
routine everyday problems of the in- 
dustry. It will consider, without re- 
striction, the unusual needs of a 
changing living scheme in an atomic 
age. George W. Aljian, director of 
purchasing and packaging, California 
and Hawaiian Sugar Refining Corp., 
will act as moderator. 

Concurrently, a materials handling 
seminar will be conducted by Pro- 
fessor Samuel Rubin, head of the 
transportation department of the Uni- 
versity of Southern California. 
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Sheet of 35-lb. KVP Parchment, crinkled 
and waxed 2 sides, placed around back of 
veal. 


Sheet is then crimped into 
body cavity to hold it tem- 
porarily. 





es, LL. *. bag ppli A from 
bottom and tied between 
hind legs. 





Low-Cost Protection for Skinned Vea 


| 





The hide on a veal can stand in the way of a sale. 
Most butchers lack the time or experienced help to 
skin it. 

Skinning the carcass at the packing house solves 
both problems, but creates a more serious one. The 
skinned carcass must be protected against dirt, dust, 
and other contamination during shipment, as well 
as shrinkage. 

KVP has the answer to this one. KVP Veal Wrap- 
pers of 35-lb. genuine vegetable parchment, crinkled 
and waxed both sides especially for this application, 
do the protective job with 100% satisfaction. With 
their exceptional wet strength, they keep veal clean 


Specialists in FOOD PAPERS 


JUNE 12, 1954 





and wholesome, minimize moisture loss, reduce 
costly shrinkage. The wax surface assures perfect 
stripping. 

KVP Veal Wrappers can be printed with brand 
name and design, in one or more colors, to help 
boost sales. Write for samples and particulars. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Parchment, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LTD., 
HAMILTON, ONT.; MONTREAL, QUE. 


For Protection and Sales Appeal 
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AMIF Finds New Lard Antioxidant, BHT, 
Works Well in Combination with BHA 


ULMINATING several years of 

research, the American Meat In- 
stitute Foundation is releasing de- 
tailed information regarding the anti- 
oxidant value of butylated hydroxy- 
toluene (BHT) when used in lard and 
other animal fats and regarding the 
earrythrough protection afforded to 
foods and feeds in which BHT-treated 
fats have been used. 

BHT is the second chemical com- 
pound to be established by Founda- 
tion research as highly efficient in 
inhibiting development of rancidity in 
animal fats and in providing carry- 
through protection for food and feed 
products. Development of butylated 
hydroxyanisole (BHA), now used in 
some 50 per cent of all lard produced 
commercially and in feed grade tal- 
lows and greases, as well, was an- 
nounced by the Foundation in 1948. 

A new Foundation bulletin regard- 
ing BHT will present extensive test 
data showing that, when added to 
lard at the 0.01 per cent level now 
approved for food use, BHT’s stabiliz- 
ing effect on lard is essentially similar 
to that of BHA but that BHT’s carry- 
through effect is less than that of 
BHA. Of especial significance, how- 
ever, is the Foundation’s discovery 
that BHT and BHA are effectively 
synergistic and that, when used in the 
permitted combination of 0.01 per 
cent each in lard, they will provide 
highly satisfactory results, both in 
stability of the lard and in carry- 
through value. 

BHT-—which chemically is 2,6-di- 
tert-butyl p-cresol and which variously 
may be referred to as “DTBPC,” 
“DBPC,” “Ionol,” or BHT — was de- 
veloped as an antioxidant for gasoline 
and petroleum products. Announce- 
ment that the compound had been 
found to be effective as an antioxidant 
for animal fats was made in Septem- 
ber, 1953, by L. R. Dugan and H. R. 
Kraybill of the Foundation, before the 
division of agricultural and food chem- 
istry of the 124th meeting of the 
American Chemical Society. Dr. 
Dugan is chief of the Foundation’s 
division of organic chemistry and Dr. 
Kraybill is the Foundation’s director 
of research. 

The initial Foundation tests with 
BHT showed that the compound used 
commercially in petroleum products 
was effective as an antioxidant in ani- 
mal fats. These tests further disclosed, 
however, that the commercial techni- 
cal grade BHT compound contained 
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certain impurities that would cause 
discolorations, and off-odors and 
flavors if used in lard. These objec- 
tions have been overcome by produc- 
tion of a highly purified BHT com- 
pound and it is this purified product 
that is being used in the new anti- 
oxidant preparations containing BHT 
which now are being marketed. 

Eastman Chemical Products, Inc., 
is making such a combination avail- 
able to the food industry under the 
name Tenox IV. It is composed of 
20 per cent BHA and 20 per cent 
BHT dissolved in vegetable oil. 

BHT individually provides a slightly 
greater AOM. stability than BHA 
alone in most lards when each is used 
at 0.01 per cent concentration, ac- 
cording to the Foundation, the differ- 
ential varying from 1% to 7 hours in 
six test lards. This result is not en- 
tirely consistent, however, since BHA 
provided a higher stability in some 
lards. 

Contrasting individual carrythrough 
activity, the Foundation studies dis- 
closed that BHA possesses an advan- 
tage in stability accorded to pastry 
and potato chips, but that BHT was 
more nearly equivalent to BHA in 
protection afforded to crackers. 


Combination Increases Stability 
The great promise offered by BHT 


as an antioxidant for lard, shortening 
and fat-bearing foods, the Foundation 
states, is found when BHT is used in 
combination with BHA. Synergism 
between the two antioxidants is quite 
effective and results in a stability in 
excess of that provided by a sum of 
the equivalent amounts of each anti- 
oxidant used alone. Test results show 
that BHT and BHA combined at 0.01 
per cent of each provide a stability 
of some 38 hours greater than that 
provided by BHA at 0.02 per cent 
and 47% hours greater than that pro- 
vided by BHT at 0.02 per cent. 
An odd characteristic of BHT is 
that, while it synergizes with BHA, 
it does not synergize with propyl gal- 
late. BHA does synergize with propyl 
gallate and it is a BHA-propy] gallate- 
citric acid combination that proved 
effective in the earlier Foundation 
antioxidant development. In all tests 
conducted by the Foundation to com- 
pare the stabilizing effect of known 
antioxidants and combinations, the 
combination of BHT and BHA, both 
at 0.01 per cent in the lard, provided 
the greatest stabilizing value both in 


lard and in carrythrough. 

One disadvantage encountered in 
the use of propyl gallate or combina- 
tions of antioxidants containing propyl 
gallate is avoided in the BHT and 
BHA combination. Propyl gallate re- 
acts with iron contamination and 
where traces of iron were present in 
lard, propyl gallate in the antioxidant 
was likely to form blue-black sludges 
beneath some lards and bluish colors 
in other lards and shortenings. The 
combination of BHT and BHA, while 
providing excellent AOM and carry- 
through stability, is free from the 
problem of iron discolorations. 

Toxicity and pilot plant tests have 
been conducted, the Foundation re- 
ported. Extensive tests of the chronic, 
acute and subacute toxicity of BHT 
have been conducted at Albany Col- 
lege on rats, cats, dogs, rabbits, and 
guinea pigs. These tests indicate that 
BHT is safe for use at levels far 
greater than those which are approved 
for use in edible fats and foods. The 
feasibility of use of BHT and combi- 
nations of BHT with BHA on a large 
scale have been demonstrated by 
pilot-plant _ tests conducted in two 
commercial establishments. The re- 
sults achieved with lard in these tests 
demonstrated stabilities quite com- 
parable with those obtained in the 
laboratory and reveal that very sub- 
stantial stability is provided in volume 
production by the combination of 
BHT with BHA. 

Earlier studies conducted by the 
Foundation have shown that BHT is 
effective as an antioxidant in fats 
added to dry dog foods. While not 
as effective as BHA, AMIF found 
BHT more satisfactory than propyl 
gallate or nordihydroguariaretic acid. 


Procurement Rule Changes 
Announced by California 

Several changes in meat procure- 
ment specifications were announced 
by the state of California following 
the recent meeting in Sacramento of 
WSMPA and packer representatives 
with the state purchasing division. 

As requested, the requirement that 
stockinets be used for wholesale cuts 
and carcass meats has been discon- 
tinued and the specifications calling 
for carcasses “free of bruises” have 
been changed to read, “Free of muti- 
lations or damaging bruises.” 

The weight range on beef car- 
cases, both commercial and _ utility 
grades, has been changed from 500- 
800 Ibs. to 450-700 Ibs. The specifi- 
cations for calves and lambs also have 
been changed so that the state now 
will accept the full range of the 
grade, rather than the top two-thirds. 
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* Another BARLIANT Conducted 





PARIS 


LIQUIDATION SALE ?ovision co. 


PARIS, ILLINOIS 


JUNE 17 and 18 


Barliant & Company have been appointed exclusive sales 
agents for all the machinery and equipment at the Paris 
Sale will take place 
June 17th and 18th. You are invited to inspect this equip- 
ment either before or during the sale. This will not be an 


Provision Company, Paris, Illinois. 


Office Equipment. 





Auction but will follow the Barliant Packer Approved method 
of placing special low prices for quick sale on all items. 
Included is a complete selection of Kill Floor, Bacon Slicing, 
Lard Processing, Rendering, Refrigeration, Boiler Room and 





100—HOG HOIST: triangular, steel, 16’ rail. 

102—HOG SCALDING TUB: steel, 36” x 60” 
x 14'9”, coils, thermo-valve. 

103—DEHAIRER: Baby Boss, 9-4 stars beat- 
ers 5” x 9”, Hydraulic throw-in & throw 
out. 

104—GAMBRELING TABLE: steel, 54” x 60”, 
platform two sides & drop-off chute. 

106—VISCERA INSPECTION TABLE: galv. 
2 stainless steel pans, pan sterilizer, 2 knife 
sterilizing boxes. 

108—TROLLEYS: (250) Hog Gambreling. 

110—KNOCKING PEN: steel, self unloading. 


113—HEAD TRUCK: 6 racks, galv. RT. 
wheels. 

114—CARCASS SPLITTING SAW: B&D, 
electric. 


116—TABLE: Head working, galv. 30” x 8’ x 


33” high, 12” back, Jaw Puller & Snout 
Puller. 

117—TROLLEYS: (50) Beef, stainless steel 
hooks. 


118—TRIPE SCALDER & WASHER: Anco, 
mtr. driven, 29” dia. x 24” long cyl., 114” 
perforations. 

122—HAM SAW: B&D, electric. 

123—SCRIBE SAW: B&D, electric. 

124—BELLY ROLLER: Anco, single 
galv., steel flights, mtr. driven. 

127—TABLES: (3) Cutting & Trimming, pipe 
& angle frame galv., removable top, 48” 


roll, 


= 96" = $2”. 
131—HASHER & WASHER: 26” dia. x 8’ 
long cyl., & 5 HP. mtr. 


132—COOKER: Jordan, steel heads, 4'6” x 7’ 
with 15 HP. mtr. & Crackling Pan. 


133—HYDRAULIC PRESSES: (2) Thomas-Al- 


bright, 150 ton. 

eee gd (2) Hydraulic, steam, 5%” x 
yw" 

ae A LAVATORIES: (2) galv. 
frame & sink. 

136—COOKER: Anco, flat heads, 3’ x 7’, with 
7% HP. mtr. & Crackling Pan. 

137—FILTER PRESS: 20 plates 18” dia., 


ratchet closing, drain cocks & drain pan. 


138—TANK: Lard holding, 4’ x 
deep. 

140—LARD SETTLING KETTLE« full jack- 
eted, 43” x 33” deep, 12” high legs. 

142—GREASE STORAGE TANK: horizontal, 
8’ dia. x 32’ long,’ 12,000 gal. cap. 

143—BACON SKINNER: Townsend, mdl. #27, 
mtr. driven. 

144—-BACON FORMING PRESS: Dohm & 
Nelke Bacon Master. 

145—SLICER: U.S. mdl. HD. #3, with stain- 
less steel shingling conv., metal stand. 

151—TANK: Lard for Votator, pipe coils, 36” 
x 4’ x 8’ long. 

152—VOTATOR: mdl. #L-51-A, complete with 
Cooling unit and controls. 

153—FILLER: for Lard, Anco-Harrington, mdl. 
#700 - 648, cap. 1# to 544. 

155—CARTON FORMER: for Lard Cartons, 
foot operated, with table. 

156—SCALE: Toledo Dial, mdl. #214, platform 
54” x 76”, 1000# dial, tare beams. 

157—SCALE: Toledo Dial Track, 10004 dial, 
2 tare beams. 


160° = 30” 


158—SCALE: Toledo, Ham Pumping type, 
stainless steel rack. 

159—SCALE: Toledo Dial Pan, mdl. #18-11, 
200# dial & tare beam, pan, porcelain 
lined. 

161—SCALE: Fairbanks Portable, exact weight, 
indicator. 


162—SCALE: Toledo Dial, high column port- 
able, 5004 dial, no beams. 
166—SCALE: Fairbanks, Stock, 
platform 7’6” x 16’ 
167—SMOKEHOUSE CAGES: 
5 stations, notched bars. 
168—TRUCKS: (14) Nutting, wood platforms, 
balanced type, 30% x 60” x 15%” high, 
pipe racks each end. 
169—TRUCKS: (2) Liver & Offal, 
hooks, 66” long, iron wheels. 
171—TRUCKS: (23) vag pt Meat type, galv., 
body size 26” x 59’ 18” deep, iron 
wheels. 
172—-TRUCKS: (2) shelf type, 6—24” x 35” x 
2” stainless steel pans, iron wheels. 


20,000# cap. 


(14) 42” sticks, 


4 rows of 


a TREES: (17) 3 stations 

179—BOILER: Kewanee #5843X, 
type, 100 HP., 100# WP., 
gauges & controls. 

185—COMPRESSOR: York Ammonia, 6% x 
6%, 30 HP., mtr. & controls. 

186—COMPRESSOR: Howe Ammonia, 6 x 6, 
25 HP. mtr. & controls. 

187—COMPRESSOR: Howe Ammonia, 6 x 6, 
40 HP. mtr. & controls. 

189—-AIR COMPRESSOR: Weaver, A.N. 2246, 
type W.P. 50 with 5 HP. mtr. & storage 
tank. 

190—AIR COMPRESSOR: Curtis, 3% x 1% 
x 3, 1% HP. mtr. & storage tank. 

191—ATMOSPHERIC CONDENSERS: 
Frick, Ammonia Receiver, 1—10’ long, 
12’ long. 

1943—-CALCULATORS: 
column. 

198—DESKS: (5) 6 drawer, wood, 34%” x 60”. 

199—-SAFE: 2 doors, Globe Wernecke, 40” x 6’ 
x 2014”, 5 shelves. 

213—TANK: cook'ng for 42” sticks, 43” x 60” 

36” deep, Thermo valve. 

221—PAN TRUCK: galv., iron wheels, 3 galv. 
pans w'th handles, 40” x 29” x 6” deep. 

ae SHACKLES: (65) for 1%4” round 
Tall, 

226—HANGERS: 
or. 


locomotive 
with stoker, 


(2) 


, ae 


(2) Monroe electric 8 


(400) cast iron, 10% - 9” - 
228—SMOKE MAKER: Buffalo Smoke Master. 
229—SMOKE MAKER: handles 4 double 
smokehouses, controls recorder. 
232—TIME CLOCK: electric, 
Recorder mdl. 510 H.E. 
234—Lot of HAND SCRIBE SAWS, RIB- 
BING KNIVES, HAND SEALERS, 
ETC. 
241—KETTLE: 
deep, 3 legs. 
248—PICKLE PUMP: Griffith Big Boy, mtr. 
& 2 Pumping Needles. 


Cincinnati Time 


steel, jacketed, 38” dia. x 28” 


The above items are a partial listing of the various types of equipment that will be available. 





This Plant is now open for inspection. 
further particulars. Packers attending the NIMPA Conven- 
tion will be able to discuss the sale with the Barliant & 


Contact us for 


Company Staff at the Palmer House, Room 875, June 13th 
to 16th. Here is your opportunity to obtain good usable 
equipment at less than half price. 


All items subject to prior sale and confirmation 


LIQUIDATION CONDUCTED BY 


BARLIANT & COMPANY 


1401 W. Pershing Road (39th Street) U.S. Yards, Chicago 9, Ill. 





| Cliffside 4-6900 | 





SPECIALISTS IN LIQUIDATING AND APPRAISING 


JUNE 12, 1954 


23 














Self-service package that brings home your bacon 


Today’s self-service buying habits 
demand a bacon package that sells 
itself . . . a package that moves 
quickly from the display case, to 
the shopping basket, through the 
check-out and home. Colorfully 
printed Cellophane packagescatch 
the shopper’s eye . . . show your 
bacon and other meat products at 





their best . . . start that buying 
impulse! 

To get your product in line 
with today’s buying habits... 
to gain the competitive edge of 
modern merchandising... call your 
Du Pont packaging representative 
or your converter of Du Pont films. 
He’ll work with you in planning 


Why Du Pont is packaging-film headquarters 


1, WIDE VARIETY OF PACKAGING FILMS scientifically tailored to meet 
the needs of varied products and packages. 


2. TECHNICAL assistance to help you plan the most practical and efficient 


construction of your package. 


3. MERCHANDISING help through continuing nation-wide surveys of 
buying habits, to keep your package up to date. 


4. NATIONAL ADVERTISING to continually strengthen consumer prefer- 
ence for your packaged products. 
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an effective self-service package. 
E. I. du Pont de Nemours & Co. 
(Inc.), Film Dept., Wilmington 
98, Delaware. 


DU PONT 
PACKAGING FILMS 


CELLOPHANE 
POLYETHYLENE + ACETATE 





REG. U. 5. PaT. OFF 


Better Things for Better Living 
« « «through Chemistry 
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THE CARPET WAS SPREAD in Chicago this 
week for Haile Selassi 1, emperor of Ethi- 
opia. John Holmes, president of Swift & 
Company, is shown as he presents a copy 
of "Yankee of the Yards," biography of Gus- 
tavus F. Swift, to the 62-year-old slightly- 
built monarch while escorting him on a tour 
of the Swift beef operation. Holmes also 
was chairman at a civic luncheon in honor 
of the emperor. Selassi said that unlimited 
opportunities exist for American capital in 
the development of meat packing and other 
industries in Ethiopia. 





7-Year-Old Atlanta Firm 
Opens New $350,000 Plant 


The modern new $350,000 plant 
of Redfern Sausage Co. at 1020 
Howell Mill rd., N .W., Atlanta, Ga., 
was officially opened recently, just 
about seven years after the business 
was started in a small way by the 
REDFEARN brothers, LEsTER L. and 
RosBerr L. 

Designed to the company’s specifi- 
cations by Henschien, Everds & 
Crombie, Chicago architects, and 
built by The Flagler Co., general 
contractor, the plant is said to be the 
largest of its type of one-story con- 
struction in the Southeast. It contains 
12,000 sq. ft. of usable floor space, 
more than 4,000 of which are under 
refrigeration. 

Robert L. Redfearn is head of pro- 
duction and Lester L. Redfearn is 
sales director. 


Cudahy Hospitality 


Cudahy Packing Co. will main- 
tain hospitality headquarters in Suite 
1069-1070 of the Palmer House, Chi- 
cago, during the NIMPA convention 
June 13-16. 


JUNE 12,1954" *< 


The Meat Trail... 


Armour Appoints Hawkins 
General Superintendent 

Dean S. Hawkins has been ap- 
pointed general superintendent of all 
packinghouse op- 
erations for Ar- 
mour and Com- 
pany, F. W. 
SPECHT, presi- 
dent, announced. 
Hawkins, who has 
been assistant 
general superin- 
tendent, succeeds 
F. D. GREEN, re- 
tired. D. S. HAWKINS 

The new general superintendent 
has been with Armour for 30 years. 
He started his career as a clerk at the 
St. Joseph, Mo., plant in 1942 and 
held a succession of jobs there until 
1933 when he was made assistant 
superintendent of the Chicago plant. 

Three years later Hawkins became 
superintendent at the Mason City 
plant. He returned to Chicago in 
1937 and became manager of the 
quality control department in 1945. 
He had been assistant general super- 
intendent of all packinghouse opera- 
tions since 1949. 











ARMOUR AND COMPANY employe by 
night, artist by day, Albert Kearns has a 
right to be critical of Chicago stockyards 
scene hanging in the office of William 
Wood Prince, president of the Union Stock 
Yard & Transit Co. and an Armour director. 
Kearns spent every morning for about six 
weeks painitng it last winter after working 
in the Armour general office from midnight 
to 7 a.m. Prince saw the painting in an 
exhibit at the Art Institute and purchased 
it. Kearns, who started working for Armour 
in 1925, began studying at the Art Institute 
ten years ago. 








H. B. Huntington Chosen to 
Head New Ohio Association 


H. B. Huntincton, president of 
Scioto Provision Co., Newark, Ohio, 
was elected president of the new Ohio 
Association of Meat Packers at the 
state group’s organizational meeting 
in Columbus. 

Other officers elected are: vice 
president, E. A. Scumupt, president 
of The Schmidt Provision Co., Toledo; 
treasurer, H. W. JAMEsOoN, president 
of David Davies, Inc., Columbus, and 
secretary, Date E. McCarry, pres- 
ident of Flechtner Bros. Packing Co., 
Inc., Fostoria. 

Also serving on the board will be: 
A. W. Goenrinc, president of The 
Ideal Packing Co., Cincinnati; L. B. 
Lavin, president of The Sugardale 
Provision Co., Canton; Henry A. 
Lorscu, president of Pavelka Bros. 
Co., Cleveland, and G. H. Waxpock, 
president of G. H. Waldock, Inc., 
Sandusky. 

Purpose of the association is to 
promote the interests of the industry, 
one of the most important in the 
state, and to work more closely with 


livestock and consumer groups in 
Ohio. 


JOBS 


THOMAS JOHNSON has joined Stark, 
Wetzel & Co., Inc., Indianapolis, to 
serve in the capacity of chief indus- 
trial engineer. He will aid in develop- 
ing and establishing production stand- 
ards and costs and instructing super- 
visory personnel in new production 
control methods and __ procedures. 
Johnson has had more than 15 years 
experience in the meat packing in- 
dustry as an industrial engineer and 
standard and methods division man- 
ager. He also was associated with the 
Small Business Administration and as 
a consulting engineer with George 
Fry Associates. 


New general manager of the South 
Memphis Stockyards is Hvusert 
Krersky, who has been assistant gen- 
eral manager and public relations di- 
rector of the company since 1947. 


FLoyp BENNETT has been appoint- 
ed manager of Swift & Company’s 
sales unit in Greenfield, Mass., suc- 
ceeding N. J. Brorners, who has 
been transferred to manage the sales 
unit in New Bedford. Bennett form- 
erly was manager in New Bedford. 
J. C. Munpuenk has been named 
manager of the company’s sales unit 
in Grand Rapids, Mich., succeeding 
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T. H. Hars, who has retired. Mund- 
henk’s previous assignment was as 
manager of the Lansing sales unit. 


V. M. MILLER, formerly manager 
of the Armour and Company branch 
at 2617 W. Madison st., Chicago, 
has been appointed manager of the 
Armour Wholesale Market in that 
city. He succeeds FRANK FENTON 
who retired recently after 38 years 
with the company. Miller started 
with Armour as a student salesman 
in 1931. He worked at various posi- 
tions until 1944 when he became 
manager of the Englewood branch. 
He has been manager at Madison st. 
since 1946. C. E. WENNstTROM is the 
new Madison st. branch manager. 


PLANTS 


Plans to build a packinghouse of 
cinder block construction in Littleton, 
Colo., have been announced by PETE 
ROSENDALE, a Douglas County ranch 
operator. 


Swift & Company, which has main- 
tained a branch office in Galveston, 
Tex., since 1910, closed its operations 
there June 2 and will service the area 
by truck delivery from Houston. 


Empacadora Tampico,, Tampico, 
Mexico, has boosted its beef slaugh- 
ter to start supplying Mexico City 
with meat. Plant officials said they 
expect to kill as many as 600 head 
of cattle a day. The capital is suffer- 
ing a normal seasonal shortage of 
fresh meat. 


DEATHS 


Joun J. Hantey, 65, who served 
with Wilson & Co., Inc., for 47 years, 
died suddenly of a heart attack June 
5, just five days after his official re- 
tirement as manager of the company’s 
New York district sales office. Hanley 
joined the firm in New York in 1907 
and was engaged in various capa- 
cities in several cities in the East and 
Midwest, becoming branch manager 
at Scranton, Pa., in 1925. He was 
named district manager of the Syra- 
cuse district in 1934 and became dis- 
trict manager of the New York dis- 
trict in 1948. Surviving are the widow, 
MariE; a son, JOHN, jr., and two 
daughters, JANE and ELLEN. 


Extra R. Douctas, office manager 
for the Betz Packing Co., Monrovia, 
Calif., for 35 years, died recently. He 
retired three years ago. 

CHARLES ORENSTEIN, 57, owner 
of Mid-City Wholesale Meat Co., 


Milwaukee, died recently of a heart 
attack. 


TRAILMARKS . 


Greendell Packing Corp., Pratts- 
ville, N. Y., held an open house re- 
cently, giving residents of the area 
an opportunity to see for the first 
time the various operations of a pack- 
inghouse. The firm, founded in near- 
by Hobart in 1932, has been under 
federal inspection since 1945 and 
now has a normal capacity of about 
600 cattle and 4,000 calves weekly. 
The company is a pioneer in the 
sale of boned and fabricated cuts to 
hotels, restaurants and other institu- 
tions. Refreshments at the open house 
consisted of Greendell’s portion con- 
trolled meats: President of the Pratts- 


ville concern is BENJAMIN ROTHEN- ! 


BERG. 


Winner of the third annual rookie 
award presented by Stark, Wetzel & 
Co., Inc., Indianapolis, to a driver 
competing in his first 500-mile race 
at the Indianapolis Motor Speedway 
was LEE Crockett of Columbus, 


Ind., who finished ninth. The com- | 
pany’s ham “Trophy Loaf” was publi- | 


cized as “a winner every year” in 
newspaper advertisements preceding 
the race. 


Colorado Packing Co., Inc., La 
Junta, Colo., was host recently to the 
La Junta High School consumer eco- 
nomics class. VERN SAFFER, presi- 
dent and general manager of the 
concern, announced that guided 


tours will be arranged for any groups | 


wishing to visit the plant. 


“Selling Your Business” was the | 


topic of E. Y. Lincie, president of 
Seitz Packing Co., St. Joseph, Mo., 
at the spring meeting of the Missouri 
Society of Farm Managers and Ru- 


ral Appraisers in St. Joseph. Seitz is | 
vice president of the Chamber of | 


Commerce in charge of the C. of C. 
farm program. Members of the society 
were luncheon guests of Armour and 
Company. 


Joun C. Benner, formerly with 
Merrill Lynch, Pierce, Fenner and 
Beane, has opened his own brokerage 
firm, J. C. Benner Co., at 149 Califor- 
nia st., San Francisco, to handle tal- 
low, lard and grease. Benner has 
been associated with the industry on 
the West Coast for 18 years. 


WESLEY HARDENBERGH, president 
of the American Meat Institute, was 
among the trade association execu- 
tives participating in a recent confer- 
ence with faculty members at the 
University of Illinois, designed to 
promote closer cooperation between 
the university and trade organiza- 
tions. He described the AMIF re- 
search activities. 
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"Safety First’ Didn't ot That br. Recalls aawagaes Prevention Pioneer 


“Got a cut? Put a wad of chewed 
chewing tobacco on it.” This was 
standard advice when W. F. McCLEL- 
LAN, who just retired as general safety 
director, started to work for Armour 
and Company, Chicago, in 1900. In 
terms of service, he is probably the 
oldest safety man in the industry. 

Looking back upon 37 years of 
work in safety, McClellan notes the 
vast differences in attitudes both on 
behalf of management and the em- 
ploye. At the turn of the century, 
while definitely concerned, manage- 
ment was prone to accept the idea 
that accidents were inevitable. Now 
management works on the hypothesis 
that none is permissible. 

There is a greater appreciation of 
the cost of any accident not only to 
the company but also to the employe, 
McClellan points out. With aid of 
modern cost accounting, management 
now knows fully the burden accidents 
place upon profits. 

The attitude of the average worker 
has undergone a metamorphosis. In 
the beginning only a “sissy” would take 
heed of safety. McC lellan recalls the 
resistance which greeted the intro- 
duction of the knife guard and the 
hard shell helmet. In the first instance, 





AMI PLAQUE for 
tion" 
is presented to William McClellan (left) 
by Milton W. Meyers, manager, casualty 
department, Wilson & Co., Inc., Chicago. 


“outstanding contribu- 
to safety within the meat industry 


it was only through the aggressive 
support of “Bic Jon” WemMeER, hog 
cut superintendent, that the knife 
guard, now the standby, was virtually 
forced upon the butchers. 

The very definite placing of the 
responsibility for safety on the fore- 
man is perhaps one of the biggest 
factors contributing to modern day 
safety, according to McClellan. Back- 


ed by management, the foreman 
knows he must make safety his de- 
partment’s watchword. 

McClellan started his employment 
as a messenger in the general office, 
later transferring to the mechanical 
department. In 1917 he was trans- 
ferred to safety, a then relatively 
new position, and made assistant 
plant employment manager. McClel- 
lan recalls he had to start from scratch. 

A division superintendent early dis- 
agreed about the need for protecting 
gears located in a loft, which McClel- 
lan saw as ‘a potential hazard since 
they had to be oiled. Myrick Harp- 
ING, general plant superintendent, 
backed McClellan, who recalls that 
this bit of moral support formed the 
inspirational spark he needed. 

When Armour acquired the Morris 
interests in 1923, McClellan was 
made safety director on the general 
superintendent’s office staff for the 
whole chain. In 1930 he was made 
general safety director for all Armour 
plants and subsidiaries. He also has 
been active in various safety organi- 
zations, including the safety commit- 
tee of the Americas Meat Institute 
which he headed as chairman for the 
past 20 years. 
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The Case of the Unwanted Tian 


BY HOWE... THE WORLD'S CHILLER “4 PS \ 









Startled, 


“J.Q.” called in the Howe “private eye”. 
the culprit hiding in the obsolete, inefficient refrigeration system. The | 


unseen losses had been robbing “J.Q” cold. 


Quickly they found | 








John Q. Packer studied his financial statement with dismay. “Could it B™” ~ 
mean that old “Dirty Thumb” Obsolescence is here in my plant? Yes, F 
there are his prints all over my profit sheet!” 








John Q. is purring like a kitten now! His new Howe equipment provides exact 
temperature and humidity at all times! It has cut risk of spoilage, assures better 
production, and keeps his products at profit peak. “The know-how of 42 years’ 


specialization goes into those machines”, said the private eye, hurrying to his next 
case. 


HOWE ICE MACHINE CO. 


2823 Montrose Ave., Chicago 18, Ill., Cable: HIMCO—Chicago 
DISTRIBUTORS IN PRINCIPAL CITIES 











CONSULT HOWE on all your refrigeration problems. 
Since 1912 manufacturers of ammonia compressors, con- 
densers, fin coils, locker freezing units, air conditioning 
(cooling) equipment. Immediate delivery! 
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FEARN’S WIENER SEASONING 


. -- @ balanced blend of pure, natural spice extractives 


1Y¥ Co 
v* v> 


5 ol ? 
» fo) 
0 (ARN 
Looking for a sure way of producing wieners and frankfurters with Ps 
extra fine flavor every time? Then you'll want to try this superb new a 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 













flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is 
chance for strength’ variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 

appeal to constantly keep building an ever-greater reputation fcr You can always depend on Fearn’s 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your 
simple to work with . . . and most economical to use! Why not ee ee ee 


meet with every one of Fearn’s many 
Strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
...it tells you that here, as always, 


FLA RL. sco cee ae 
you can Cit 


try a test run immediately? 





Pe 


QUALITY CONTROL CERTIFIED BY [EARN 700DS fve, FRANKLIN PARK, ILLINOIS 
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New One-Level 
Plant Model of 


Functional Design 





as 


SELECTED HAMS MOVE DOWN the washing line on way to the smokehouses. 


























| Ppsonen, single building in the 
new South Boston Market Termi- 
nal (see THE NATIONAL PROVISIONER 
of January 2, 1954) was fermally 
opened last month by the 105-year- 
old Chamberlain division of Armour 
and Company. 
| The long one-story structure of 
modern utilitarian design contains 
72,000 sq. ft. of floor space, of which 
more than 55 per cent is under re- 
frigeration. The new plant has been 
planned so that products, such as 
| chilled dressed hogs from the West, 
are received at a nine-car rail dock in 
| the rear and move in a straight line FRANKFURTS FEED DIRECTLY from the skinning machine to the banding unit. 
through cutting, curing, smoking and 
other processing. In addition the plant 
maintains a complete stock of beef, 
fresh pork, lamb and veal and also 
handles butter, eggs, cheese and 
poultry. 

The building has a clear ceiling 
with no exposed beams. All opera- 
tions, such as curing, smoking, pack- 
aging and shipping, are handled on 
one level. The structure is designed 
in such a manner that it is expandable 
on both the east and west sides, if 
business conditions at some future 
time warrant such a move. 

Fully automatic refrigeration con- 
trols the humidity as well as the tem- . - 

OIs perature. It permits the maintenance BACON FOR BOSTON being sliced, weighed and wrapped at Chamberlain plant. 
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ENGINEERS CHECK CONTROLS on the new Keystone steam generating units. 


of pre-determined temperatures in va- 
rious coolers. 

Sausage room products are turned 
out with Chop-Cut and grinder units 
furnished by Cincinnati Butchers’ 
Supply Co. and stuffers, mixers and 
other equipment by John E. Smith’s 
Sons Co, Julian Engineering Co. in- 
stalled ten stainless steel, cabinet type 
smokehouses with the latest tempera- 
ture and humidity controls. The six 





16-tree smoked meat units back up 
against four six-cage sausage houses 
with an alley between for the Tipper 
smoke generators and other equip- 
ment. 

Linker Machines units are em- 
ployed for frankfurt peeling and the 
sausage are banded on Kartridg-Pak 
machines. The bacon packaging line 
is headed by an ANCO slicer. (See 
photos on page 29.) 


More than 1,400 food retailers and 
their families and business and civic 
representatives attended the open 
house on May 9. On the preceding 
day a special preview of the new 
plant was held for Chamberlain em- 
ployes and their families. The visitors 
were taken on guided tours of the 
new plant, which was decorated with 
mass displays of Chamberlain prod- 
ucts. 

Chamberlain was founded 105 
years ago, but in 1907, the need for 
capital and the western movement of 
America’s livestock supply induced the 
Chamberlain family to sell their busi- 
ness to Morris & Company. Chamber- 
lain became a division of Armour and 
Company when Armour took over 
Morris in 1923. Forty-one Chamber- 
lain salesmen cover the Greater Bos- 
ton and New England territories. The 
firm has been a big factor on the 
Clinton Market for many years, and 
continues to do business at eight cool- 
ers on Clinton Street. 

Chamberlain’s business is managed 
by fourth generation descendants of 
the founder. Head of the division is 
Winthrop W. Chamberlain, assisted 
by a brother, George Chamberlain, 
and Ralph Kellum. 





Western Packers Gird to Fight Proposed 
Freight Rate Cut on Westbound Meats 


... meat packers in 
the nine Western states were 
warned this week by E. Floyd Forbes, 
president of the Western States Meat 
Packers Association, that a proposed 
voluntary westbound railroad freight 
reduction on fresh meat and packing- 
house products threatens their in- 
dustry with destruction. 

The reduction was recommended 
last week by the standing rate com- 
mittee of the Transcontinental Freight 
Bureau in Chicago. All trunk-line 
railroads operating in Western terri- 
tory are members of the Bureau. If 
the Bureau approves the recommen- 
dation, it then goes to the Interstate 
Commerce Commission in Washing- 
ton for approval or rejection. 

Forbes called on the WSMPA mem- 
bers to protest the reduction to the 
railroads which serve them, declaring: 

“The only reason for the railroads 
to voluntarily reduce these rates is 
to meet motor truck competition. We 
think that this proposition by the 
railroads, in which they think they 
may recover some of the traffic going 
by truck, is preposterous and abso-* 
lutely unnecessary. 


30 


“The railroads are merely laying 
themselves open to a program of be- 
ing whipsawed by Midwestern packers 
in a constant lowering of rates by rail- 
roads and trucks which would have 
the effect of destroying the inde- 
pendent meat packing industry of the 
West, unless the railroads also put in 
at the same time a commensurate re- 
duction in the westbound livestock 
rates.” 

Forbes said his Association, to- 
gether with the Western Livestock 
and Meat Industry Council, which 
comprises packers’ and livestock pro- 
ducers’ associations, would fight the 
proposed reduction “with every means 
within our power.” 

Forbes declared that if the railroads 
persist in going ahead with the reduc- 
tion in the face of Western packer 
protests “we shall go to the Interstate 
Commerce Commission and ask for 
a suspension of these rates and an 
opportunity to present our side of the 
case. 

“Further, in the event that the rail- 
roads do prevail in securing approval 
by the ICC of these lower rates, we 
shall be prepared to fight the rail- 


roads by applying to the ICC for a 
commensurate lowering of the west- 
bound rates on livestock from the 
Midwest to Pacific Coast points. 

The Western States Meat Packers 
Association was organized in 1946 
when there was a similar proposal to 
lower westbound rates on meat and 
packinghouse products. The Associa- 
tion was successful in resisting the 
reduction. 

The basis of the Western meat 
packing industry is the local slaughter 
of animals either raised in the area 
or imported into it from outside areas. 
Any action tending to increase the 
importation of dressed fresh meat and 
packinghouse products, produced 
from animals slaughtered elsewhere, 
is regarded by Western packers as a 
threat to their economic existence and 
to the economy of the West. The 
independent meat packing industry of 
the West has a large investment in 
plants and equipment and employs 
some 25,000 people. 


WSMPA Featuring Cold Cuts 
Cold cuts are being featured in 
the WSMPA public relations truck 
posters for the month of June. Leather 
received the emphasis during May in 
posters displayed on the trucks of 
members participating in the program. 
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Meats 5 Per Cent of 
1953 Frozen Food Pack 

Commercial processors in 1953 
froze 170,000,000 lbs. of meat for 
consumer use, according to a state- 
ment mad2 by General Foods Cor- 
portion in connection with the twen- 
ty-fifth birthday of its Birds Eye 
Frosted Foods division. Commercial 
pack of all frozen foods in 1953 to- 
taled 3,400,000,000 Ibs., of which 
fruit juices accounted for 17 per cent; 
poultry, 14 per cent; seafoods, 12 
per cent; specialties, 9 per cent; 
meat, 5 per cent; vegetables, 30 per 
cent, and other miscellaneous, 13 per 
cent. 

The statement noted that there 
are some 300 varieties of foods quick- 
frozen by 1,425 processors, with 
1,500 brand names. They range from 
large companies such as Birds Eye, 
which distribute a line of products 
nationally, to small local operators 
who may produce only a single pro- 
duct. 

There are 500,000 frozen food 
cabinets today in about 250,000 
stores and 25 per cent of the stores 
handling frozen food are chains and 
supermarkets. The chains and super- 
markets do 75 per cent of the frozen 
foods business. 


Beef Industry Council 
Formed in California 

Carl L. Garrison of the California 
Cattlemen’s Association was elected 
president of the California Beef In- 
dustry Council June 7 when the group 
met in Berkeley to complete its or- 
ganizational plans. 

The Council voted to poll the nearly 
50,000 producers of beef in the state 
immediately to find out if they are 
willing to contribute 10c a head on 
cattle sold to finance the beef pro- 
motion program. 

John M. Marble, chairman of the 
American National Cattlemen’s Asso- 
ciation beef promotion committee, re- 
ported that interest in a national or- 
ganization is steadily growing and 
that in the meantime, a number of 
states are developing local programs 
along the general lines of the one 
which has been developed by the 
California beef industry over the past 
18 months. 

The Council heard a report from 
Dr. Weldon Gibson of the Stanford 


‘Research Institute, who stated that a 


sales promotion program is the only 
field in which cattle producers, as a 
group, can profitably operate at the 
present time to improve their situa- 


















SL, 
FLY CHASER FANS 


for comfort to your trade 
and protection of 
your product 


tion. This report also emphasized 


that any national program which 
might be developed would be sup- 
ported by a strong state program so 
that the local touch would not be lost 
in the promotion program which, of 
necessity, would focus to a large ex- 
tent on consumer -education. 

Dr. Gibson complimented the Cali- 
fornia industry for the development 
of the promotion and education in the 
state and declared that it is the only 
active program being carried on which 
approaches the requirements estab- 
lished for a successful operation by 
the research group. A committee from 
the Council plans to present this study 
at a meeting of the National Beef In- 
dustry Advisory Council to be held 
in Chicago Friday, June 18. The 
meeting is set for 2:30 p.m. in the 
West Ballroom of the Conrad Hilton 
Hotel. 


Recipe Contest Promotion 

Autin Packing Co., Inc., Houma, 
La., has announced a $300 consumer 
contest for the best original recipes 
using Autin’s Sausage and Salad Oil. 
Gibson Autin, sr., president, said the 
prize-winning recipes will be featur- 
ed in the Autin cookbook soon to be 
published. Contestants are to send 
a label with each entry. 














Also the RL Profitable 
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REFRIGERATOR FAN 
saves its cost many times in a year 








Send for Bulletin No. 216 


REZE2ERS 
® ELECTRIC COMPANY 


Established 1900 


3089 River Road 


River Grove, Ill. 
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SEALED 
CASTER 


at V4 less cost 
than ordinary 


non-sealed casters! 





5200 Series Rapistan 
Sealed Coster with 6” 
Sealed MB Demountable 
Wheel. 


Now, for the first time, this revolutionary Rapistan 
development gives you a heavy-duty cold-forged sealed 
caster at 1% less cost than ordinary leading non-sealed 
casters! Save in longer caster life, improved perform- 
ance, lower maintenance. Dirt, acids, alkalis, brines, 
other chemicals are sealed out of coin-hardened race- 
ways. Ask your Rapistan distributor to show you the 
comparative service chart, or write direct. 


YOURS FREE! Write for handbook describing 
Rapistan casters including new 5200 Series. 


The RAPIDS-STANDARD COMPANY, Inc. 
290 Rapistan Building * Grand Rapids 2, Michigan 


e ® FASTEST GROWING 
NAME IN CASTERS 
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SET THE STAGE 
with SUMMER HEAT 


Then bring on delicious, tasty 


sett gttsel gs a 
' Riosieaes “ 
43 8 oS 


Wieners. They'll get top billing if 
you flavor them with incomparable 
BROOKWOOD WIENER SEA- 
SONING. Order a trial drum today. 


Satisfaction guaranteed. 
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Good Seasoning 
is Basic : 
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Defrosting 


FFICIENT, fast methods for de- 

frosting freezer evaporators are of 
fundamental importance in preventing 
meat spoilage and in maintaining de- 
sired room temperatures at a reason- 
able cost. Dependable scheduled 
ways of defrosting, planned so that 
the work can be done without holding 
up plant production and before loss 
of critical temperatures, saves many 
times the amount of money and effort 
involved. Concealed expense of poor 
and irregular defrosting can be of ma- 
jor importance when figuring on a 
small margin of profit. 

Temperature losses caused by frost 
built up on the evaporator surfaces 
can be counteracted only by lowering 
the suction pressure. Lowered suction 
pressures mean a heavier load on the 
refrigerating machinery and may low- 
er the refrigerating capacity of the 
entire plant. Regardless of the pres- 
sure and corresponding temperature 
within the coil, accumulating frost 
gradually cuts down the effective re- 
frigeration and builds up the cost. 
Also of a serious nature is the weight 
of the frost which varies from 6 to 
56 lbs. per cubic foot and can cause 
dangerous loads on normally strong 
hangers. 

Individual kinds and arrangements 
of freezer evaporators require different 
methods of treatment. Various sys- 
tems of coils, boxed in assemblies, unit 
coolers, and at times even the dis- 
tribution of product indicate the nec- 
essity for special methods and plan- 
ning. Methods include hand scrap- 
ing, circulation of hot discharge gas 
from the compressors, circulation of 
liquids over inside or outside of 
evaporators and heating with steam. 


SCRAPING 


Hand scraping, though often re- 
sorted to in crowded freezers, is the 
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Operations 





By H. NYE JOSLEYN 


crudest and least efficient method. 
Even after expending an excessive 
amount of necessary labor, an objec- 
tionable amount of hard snow or ice 
will remain on the coil. However, the 
use of properly constructed scraping 
tools greatly facilitates the work. 
Suitable scrapers are easily made, 
one for the upper half of the pipe or 
tube, and another for the lower half. 
For use on a 2-in. refrigerated pipe 
coil, cut two 3%-in. square pieces of 
No. 10 gage metal plate. Then, half 
way along one edge of each plate cut 
a 2%%-in. semi-circle to fit over the 
outside diameter of the pipe. Sharpen 
these half circles to a dull knife edge. 
When welding the plates to the ends 
of the %4-in. pipe handles, keep their 
plane parallel to the pipe centers. In 
removing frost best results are ob- 
tained by holding the scrapers at an 
angle of about 45 deg. to the coil. 


HOT GAS METHOD 


One of the most satisfactory meth- 
ods of defrosting direct expansion and 
flooded type coils is by the use of hot 
gas circulated through a separate pip- 
ing system directly from the com- 
pressor discharge to the evaporator. 
Particularly necessary in low tempera- 
ture freezers is the connecting of the 
hot gas line to the top of the coil so 
that the flow will be with gravity. 

By this means the additional bene- 
fits of removing trapped oil and other 
liquid contaminants is positively at- 
tained. Rapid circulation is essential 
to prevent the hot gas condensing in 
the cold coil with enough volume to 
block the flow. Slow circulation can 
prolong the defrosting cycle indefin- 
itely. 

The first step in defrosting with hot 
gas is to pump or drain from the 
evaporator as much of the liquid re- 
frigerant as is reasonably possible. 


+z—HOT GAS 
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Low Temperature Freezers 
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COUPLING 





Yo HANDLE ABOUT 7 FT IN LENGTH 


TOOLS FOR scraping freezer coils. 


Then the suction and liquor valves are 
closed and the hot gas valve opened 
to provide a coil pressure of not less 
than 50 psi. As soon as the pressure 
is built up the, lowest valve on the 
coil, whether it is a liquor or a suc- 
tion valve, is cracked open sufficiently 
to hold the required minimum pres- 
sure while at the same time allowing 
enough flow to remove any accumu- 
lated liquids. 

Circulation from the bottom of the 
coil into the liquor line is directed by 
means of suitably connected piping to 
a trap or other evaporator where the 
refrigerant may be more readily sep- 
arated and the oil drained off. 

When circulating into a suction line 
care must be taken not to overload 
and damage the compressor. Oil 
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CEILING COILS in freezer—defrosted with -hot gas. 


JUNE 12, 1954 


» 33 











INSULATED WALL 


he 

































































































| ont a 
oa 1 
WATER = 
VALVE ROTARY 7 
FAN 
i— HEADER HEADER-~» 
§ 2" SPRAY PIPES 
R DRIP k NS 
DRAIN | | oop 3 , i 
VALVE > SUCTION 
FINNED_| | 
rt” COL 2. 
+ LiguiD 
| ce a el, In 
> : ? ke 4 . = - 
- SRLS e Ky SAREE PEE CR a acts] Peder na 











UNIT COOLER in freeze tunne 


drawn back to the compressor, if not 
trapped or separated out, may be re- 
turned through the condenser and re- 
ceiver to have a dampening effect over 
the entire refrigeration system. 


USE OF WARM BRINE 


Coils cooled by brine circulated 
inside the pipes are defrosted either 
by warming the brine inside the pipes 
or by a continuous spray over the 
outer surface. Sodium chloride brine 
is more popularly used because the 
more desirable calcium chloride brine 
with its lower freezing qualities is not 
often approved for meat coolers. 

Heating the brine for defrosting by 
circulation inside the pipes is accomp- 
lished in a centrally located tank with 
the heat being supplied by waste 
steam, hot water, or other convenient 
means. The brine is distributed by 
means of a separate supply line to the 
individual units. Some cold storage 
warehouses make use of a portable 
brine heater on wheels equipped with 
a pump, electric heater elements, flex- 


4" INDEPENDENT HOUSE HIGH SUCTION 


lI—defrosted with cold water. 
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ible hose, and suitable fittings for con- 
necting direct to the unit to be de- 
frosted. 


FREEZE TUNNELS 


Rapid defrosting of blast freeze tun- 
nels held as low as —50° is not diffi- 
cult if well planned and executed. 
Use of hot gas is generally considered 
to be inefficient because of excessive 
condensation in the more than usually 
cold evaporators. Other methods hav- 
ing speed and efficiency are necessary 
if plant operations are not to be hind- 
ered under requirements of frequent 
defrosting. 


Freeze Tunnels — 
"Cold" Water Method 


Unit coolers of the dry finned coil 
type are satisfactorily defrosted by 
the use of the ordinary “cold” water 
which is commonly piped throughout 
the plant. After the evaporator is iso- 
lated from the refrigeration system by 
closing off the liquor and suction 
valves the entire outside of the coil 
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MOVING TABLE 


1%" PERFORATED STEAM HEADER, CONNECTED IN CENTER 


BLAST FREEZE tunnel—defrosted with 
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is flooded with water from overhead 
coarse sprays. 

Best results are obtained with water 
having a minimum temperature of 44° 
and a pressure of about 60 psi. As 
the refrigerant pressure in the coil 
comes up to the corresponding tem- 
perature of the water the ice and frost 
are melted and flushed away. A larg- 
er amount of water gives better results 
than higher temperatures. The 2-in. 
spray headers are suspended 8 in. 
abeve the evaporator coil at a suit- 
able slope to drain readily. Venting 
of the drip loop after defrosting pre- 
vents any leakage into the pipes in- 
side the freezer. 


Freeze Tunnels — 
Use of Steam 


Freezer blast tunnels containing 
large amounts of boxed-in piping are 
sometimes difficult to defrost by stand- 
ard methods. The use of live steam 
projected into the limited area of the 
freeze tunnel has long been utilized as 
a fast and reliable means of defrost- 
ing compact coils and concealed sur- 
faces. Safety is provided by the prop- 
er use of a 125-psi. relief valve, con- 
veniently located gauges, and the us- 
ual attendance of a temperature man 
or engine room operator. The relief 
valve is connected economically to 
an independent high pressure suction 
house line or it may be vented to 
atmosphere. 

To defrost with steam, first pump 
the coil moderately empty of active 
refrigerant. Then after closing the 
suction and liquor valves admit steam 
into the tunnel area through a perfor- 
ated pipe located along one side of the 
room at floor level. Keep the fans in 
operation to speed up the action and 
provide equal distribution of the heat. 
Shut off the steam as the room ap- 
proaches a temperature corresponding 







ACCUMULATOR 





vt 
vA STEAM 

VALVE 
b,/ 





\ 


MOVING TABLE 













err eree CLIIa aoa OOOO M OW EEO O Oe, OO OOo, 
DOOR G PARTITION BETWEEN 
INNER TUNNEL & VESTIBULE 


STEAM HEADER, 
FLOOR LEVEL 


steam. 


.THE NATIONAL PROVISIONER 











to 


far 
an 
spt 
ste 
the 
to 

ter 
CO} 








ing 
are 
nd- 
2am 
the 
d as 
‘ost- 
sur- 
rop- 
con- 
-us- 
man 
elief 
Rey 
tion 
1 to 


ump 
tive 
the 
eam 
rfor- 
f the 
1s in 
and 
heat. 
| ap- 
ding 


“ 
STEAM 
, VALVE 


RAIN 
ALVE 


DER, 
/EL 


NER 











to 70 to 80 psi. in the evaporator. 

Aided by the circulation from the 
fans the frost on the coil, fan blades, 
and other pertaining surfaces will be 
speedily melted away. After the 
steam is shut off, low temperatures of 
the surrounding walls and floor tend 
to prevent further rise of the room 
temperature and the pressure in the 
coil. 

When the frost is all removed, slow- 
ly open the suction valve to gradually 
bring the evaporator back to normal 
operating pressure. Open the drain 
on the steam line outside the freezer 
to prevent any condensate from the 
shut-off valve from entering the pipes 
inside the cold tunnel. On a moderate 
sized blast freeze tunnel the defrost- 
ing cycle should take about one hour. 


Jamaica Bans U.S. Pork 


In recent action to prevent the 
introduction of the hog disease, vesic- 
ular exanthema, to the island, the 
Jamaican government has placed an 
embargo on imports of pork from the 
United States. The importation of 
other meats from various countries, 
not including the U.S., have also been 
banned. Imports of meat products 
from the U.S. last year totaled close 
to 1,000,000 Ibs. 





The Provisioner’s 
“Little Library” 

@ Booklet 1 “How to Sell and Fig- 
ure Beef” is a very popular 
pocket size reprint (hundreds al- 
ready sold) of two earlier arti- 
cles by cooler salesman “Sandy.” 
Price is 50c. 


@ Booklet 2 “Selling Tips Based 
on Experience” is a pocket size 
reprint of two popular articles 
by cooler salesman “Sandy.” 
Price is 50c. 

@ Booklet 3 is “Self-Service Sell- 
ing, Packages and Packaging,” a 
16-page, pocket size, composite 
and condensation of the views of 
experts in the fields of meat 
merchandising and packaging, as 
given during the Sausage and 
Merchandising section meeting 
at the 1953 convention of the 
American Meat Institute. Price 
is 75c. 

@ Order these booklets (sorry, no 
stamps) from Book Department, 
The National Provisioner, 15 
West Huron st., Chicago 10, IIl., 
and watch for announcement of 
new titles in The Provisioner 
Little Library. 
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LeFiell Steel Track Switches 





G ways Bet 


Minimize | 
Down Time & Accidents 


The confidence our customers have in the All-Steel 
Track Switches was won by their dependability. 
Heavy construction minimizes breakdowns and 
positive action prevents accidental tripping, half 
open switches, or dumped loads. Both switches 
have steel yoke that maintains alignment and 
long wearing steel lasts the lifetime of the steel 
track system. They are 6 ways better because 
they are: 






@ All Stecl 

Easy to Install 

Safe, Positive Action 
Always Aligned 

Stay Smooth 


Economical 


Write for catalog page giving complete 
information and illustrative layout. 


LOMA 


“& Complete Line of Meat 
industry Equipment" 
1469 Fairfax Avenue 

San Francisco, California 








STANDARD GEAR OPERATED 
Available in all types for 34” 
or Yo" x 2!/2" track, and for 
Yo" x 3” flat, or | 15/16" 
round bleeding rails. 


FULLY AUTOMATIC SWITCH 
Available in types IL, IR, 2L, 
2R, 3L, and 3R for 3%" x 2!/2” 
or Yo" x 2!/2" tracks. 


Catalog page with com- 
plete description of these 
two switches on request. 


en ae ee 








BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 


STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 





END REPLACEMENT LOSSES! 






1250 N. STONE ST., CHICAGO 10, ILL. © SU 7-6707 ane 








Wilivel 


THE MARK OF QUALITY 


Manufacturers 
of fine food 
seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St e¢ Chicago 22, Ill. 


« MOnroe 6-0970-1 
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use CUDAHY BEEF CASINGS... THEY’RE DOUBLE TESTED! 








Here’s how Cudahy Selected 
Beef Casings boost your profits... 


LOWER STUFFING COSTS...less casing-breaking means 
a minimum of work stoppages, inspection costs and 
rejects. To withstand stuffing pressures without 
breaking, guaranteed-strong Cudahy Beef Casings 
are rigidly tested for strength. 


THAT PLUMP, APPETIZING APPEARANCE is highly im- 
portant in boosting your sales. Always uniform in 
= sausages of uniform weight, stuffed neither too much 
a og ales Fg Fes %! nor too little. Add to this the evenly-smoked flavor 

V4 Cie: Cs & and sealed-in juiciness of sausage made with natural 
: ; casings and you have the best reasons in the world 
for switching to Cudahy Beef Casings. 


TALK TO YOUR CUDAHY CASING EXPERT...he’ll gladly 
demonstrate the difference. And remember, there 
are 79 different kinds of beef, pork and sheep casings 
available...and many Cudahy branches to ‘serve 
you. So write, wire or phone today. 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
TESTED AGAIN FOR UNIFORM SIZE ee er ne ee ne ee 
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Holiday Cuts Meat Production 12%; 
Week's Volume Off 6% From Year Ago 


ie CURTAILMENT of opera- before and 17 per cent from the same 
tions by the holiday last week 1953 period. Production of veal fell 





cut deeply into meat production, ac- _in proportion and that of lamb and 
cording to a U. S. Department of — mutton by a smaller amount. 
Agriculture report. Packers under Production of beef amounted to 
federal inspection produced a total 167,800,000 lbs. compared with 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended June 5, 1954, with comparisons 
Pork Lamb and Total 
Beef Veal (exe) lard) Mutton Meat 
Week Ended Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
June 5, 1954 .... 319 167.8 134 17.4 716 110.1 252 11.1 306 
May 29, 1954 |... 362 190.4 161 20.9 842 127.1 261 11.7 350 
June 6, 1953 |... 322 176.1 128 16.5 849 123.4 242 10.6 327 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
June 5, 1954 .. 960 526 235 130 267 134 ge 18.9 26.5 
May 29, 1954 |. 960 526 235 130-262 151 98 45 13.9 30.7 
June 6, 1953 |. 968 547 227 129-257 145 90 44 13.0 28.4 











of 306,000,000 Ibs. of meat as out- 190,400,000 Ibs. the week before 
put fell 12 per cent from 350,000,000 and 176,100,000 Ibs. a year earlier. 
Ibs. the previous week and 6 per cent Lighter average carcass weights of 
from the 327,00,000 Ibs. produced cattle cut beef output by a larger 
in the corresponding period last year. _ percentage than the kill, which was 
Output of all meats dropped in the smaller than a year ago. 
short week. Production of beef was Veal production was reduced by 
down 12 per cent from the week be- 3,500,000 Ibs. to 17,400,000 Ibs. from 
fore and a trifle under 1953, while 20,900,000 Ibs. the week before. Last 
pork fell 15 per cent from the week year it was 16,500,000 Ibs. for the 





RECOVER PART OF PREVIOUS WEEK'S MARGIN DECLINES 
(Chicago costs and credits, first two days of the week) 
Considerable declines in live hog This test is computed for illustrative 
prices enabled packers to realize purposes only. Each packer should 


better cutting margins for their efforts figure his own test using actual costs, 
despite the fact that aggregate values 


of meats declined during the past credits, yields and realizations. The 
week. Minus ratios were reduced on values reported here are based on the 
all three weight classes, light hogs  4Vailable Chicago market figures for 


gaining the most. the first two days of the week. 
—— 180-220 lbs.—— ——220-240 lbs.—— —— 240-270 lbs.—— 
Value Value Value 
Pet. Price a per cwt. Pct. Price per per cwt. Pet. Price per per cwt. 
live per cyt. fin. live per cwt. fin, live per cwt. fin. 
wt. Ibs. alive yield wt. Ibs. alive yield wt. Ibs. alive yield 
Skinned hams ...12.7 55.3 $ 7.02 $10.12 12.7 53.3 $6.77 $ 9.52 13.0 51.5 $6.70 $ 9.41 
Ly artes emi 5.7 34.4 1.96 2.79 5.6 33.1 1.85 2.59 5.4 27.5 1.49 2.11 
Boston butts ..... 4.2 43.2 1.81 2.64 4.1 34.6 1.42 2.00 4.1 33.6 1.38 1.91 
Loins (blade in)..10.1 57.9 5.85 8.45 9.8 51.4 5.04 7.14 9.6 39.2 3.76 5.36 

















oe eer «ou Qa $24.00 ae - $15.08 $21.25 re $13.33 $18.81 




































Bellies, S. P. 51.3 5.64 8.11 9.5 48.6 4.62 6.56 4.0 44.1 1.76 2.60 
Bellies, D. S ue 2.1 20.4 -62 .88 8.6 29.4 2.59 3.46 
Fat backs ark 0-6 es 8.2 11.7 37 52 4.6 12.2 56 Py i | 
Jowls ‘ 1.7 20.0 34 i 1.7 20.0 34 .50 1.9 20.0 .38 54 
Raw leaf . -- 2.3 16.0 37 51 2.2 16.0 36 50 2.2 16.0 .36 50 
P.S. lard, rd. “wt. .14.9 15.5 2.31 3.33 13.4 15.5 2.08 2.91 11.6 15.5 1.80 2.45 
Fat cuts & lard .. ... --- $8.66 $12.45 ate aoe 6 6.80 SLUT kaa --- $7.45 $10.32 
Spareribs ........ 1.6 47.1 75 1.08 1.6 35.1 5 81 1.6 28.1 .45 .62 
Reg. trimmings .. 3.3 20.1 -66 .94 3.1 20.1 62 .84 2.9 20.1 .58 .82 
Feet, tails, ete.... 2.0 © ..< .28 41 yt ees. -28 .40 - ee -28 -40 
Offal & miscl. ...... ap .75 1.08 ete eae .15 1.06 ee .75 1.05 
TOTAL YIELD 
& VOM ..65 69.5 ... $27.74 $39.96 71.0 $25.68 $36.23 71.5 ... $22.84 $382.02 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
UE A II ow os 6:08 216-5 5d $26.32 Per ewt. $25.85 Per cwt. $24.75 Per ewt. 
Condemnation loss ........ 13 fin. 13 fin. 13 fin. 
Handling and overhead .... 1.87 yield 1.65 yield 1.51 yield 
TOTAL COST PER CWT.. $28.32 $40.75 $27.63 $38.91 $26.39 $36.91 
TOTAL: VALUE 26 ccedccscs 27.74 39.96 25.68 36.23 22.84 32.02 
Cutting margin ........ —$ 58 —$ .79 —$1.95 —$2.68 —$3.55 —$4.89 
Margin last week ...... — 1.14 — 1.59 — 2.08 — 2.83 — 3.87 — 5.32 
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first week of June. 

Production of pork declined 17,- 
000,000 Ibs. to 110,100,000 Ibs. from 
127,100,000 Ibs. the previous week 
and totaled about 13,300,000 Ibs. less 
than the 123,400,000 Ibs. produced 
a year ago. Lard production dropped 
to 26,500,000 Ibs. compared with 
30,700,000 Ibs. the week before and 
28,400,000 Ibs. last year. 

Output of lamb and _ mutton 
amounted to 11,100,000 Ibs. as 
against 11,700,000 Ibs. the preceding 
week and 10,600,000 Ibs. last year. 


MEAT EXPORTS-IMPORTS 
Exports and imports of meats dur- 
ing March, as reported by the U. S. 
Department of Agriculture: 


Commodity Mar., '54 Mar., '53 
EXPORTS (domestic)— Pounds Pounds 
Beef and veal— 

Fresh or frozen ........ 99,325 216,813 
Pickled or cured ....... 458,460 881,300 
Pork— 

Fresh or frozen ........ 361,040 560,115 
Hams & shoulders, cured 

OP CGGREE . oceccecccans 1,098,830 1,086,454 
TO ccs ccemiecrnadaen 134,914 1,270,366 


Other pork, pickled, salted 

or otherwise cured, (in- 

cludes sausage ingredi- 

OUASE) ds iiccureuetewes 2,004,275 4,580,167 
Sausage, bologna & frank- 

furters, (except 


CUI vik cackcn iowa 69,047 115,962 
Other meats, except 

CRE 85 ves cutvivsvnes 1,889,022 1,494,727 
Canned meats— 

Beef and veal ......... 281,799 269,923 
Sausage, bologna & frank- 

TORO cwkcctecawuacaes 299,794 280,329 
Hams and shoulders ... 45,582 88, 
Other pork, canned ... 187,508 209.224 
Other meats & meat prod- 

ucts, canned? ......... 93,071 119,353 
Lamb and mutton (except 

| ee ra 18,876 137,853 

Lard, (includes rendered 

ek ere 23,359,391 39,862,224 
Tallow, edible .......... 2,883,343 1,280,105 
Tallow, inedible ....... 74,267,190 *78,048,668 
Inedible animal oils, n.e.c. 

(includes lard oil) .... 672,480 1,200,169 


Inedible animal greases 
& fats (includes grease 


COTE |  Seretecvdnges 13,463,077 *14,385,832 
IMPORTS— 

Beef, fresh or frozen... 1,108,636 735,476 
Veal, fresh or frozen... 3,500 6,822 
Beef and veal, pickled 

Ct” ES ere 2,875,892 555,581 
Canned beef (includes 

cormed beef) ...scccres 13,382,899 12,164,649 
Pork, fresh or chilled or 

TONG -vevcccnessuawae 2,485,820 2,581,175 
Hams, shoulders, bacon 

& other WOON becca seus 536,806 433,678 
Canned cooked hams & 

REE eer 8,022,936 8,782,374 
Other pork, prepared or 

PROSE VONS onc cccwvee Po ere 
Lamb, mutton and goat 

WEG a Scctasenekecceine 97,691 164,080 
Ts SU casdccknct - eaeeen 500 


1Includes many items which consist of varying 
amounts of meat. 


2Not cooked, boned or canned or made into 
sausage. 


3Includes fresh pork sausage. 
4Excludes goat meat. *Revised. 


Compiled from official records, Bureau of the 
Census. 


U.S. Lard Storage Stocks 
May 1 stocks of lard and rendered 


“pork fat at packing plants, factories 


and warehouses, refrigerated and 
non-refrigerated, totaled 74,000,000 
Ibs., according to the American Meat 
Institute. This was 5,000,000 Ibs. 
less than a month before, and 67 
per cent less than the 226,000,000 
Ibs. in storage a year earlier. 
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E.W. KNEIP, INC. 


BEEF e VEAL e« PORK e OFFAL 
Boneless BEEF ¢ Boneless VEAL e¢ Boneless PORK 


ELMER KNEIP, Pres. 8 ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


ELBURN PACKING CO. \ 


Carload Shippers of Quality Beef All Sales 
Est. 213 Thru 


ELBURN, ILLINOIS Chicago Office 


NEBRASKA BEEF CO. 911 W. Fulton St. 


Phone: 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 489 


OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 
SWEETMEAT BRAND HAMS & BACON 
Union Stockyards « Chicago, Illinois « Phone YArds 7-1900 


Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 





ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


oe E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Meat and supplies 
. eB & D S packer-approved 
CHICAGO prices rF f cost-cutti chi 
ine-up of cost-cutting machines 
WHOLESALE FRESH MEATS CARCASS LAMB desi ned nd built t rocess 
CARCASS BEEF as (1.e.1. prices) i 21 see ig a | 0 Dp 
i Native steers June 8, 1954 Licey oe pry aa ae 
Prime ,600/700 ...... 39% ah gai See Teale : = | OUR t f t bett t 
Cholee, 800/100... 20.2. $eig Cholee, spring 40/45 «00... ‘ Y meats Taster, er, a 
Choice, 700/800 ...... 3G a 4a 50 ie 0/ov .- et 
Good, 700/800 ........ 36% ood, / wccccccccccccc ec efOG4® | { 

Commercial cows ....... 26% @27 SAUSAGE MATERIALS— | ess cos 

Cans & Cut; cOWs: 245.55 22% FRESH 

BONS. occ cevescncses sees 27 | 

Pork trim., reg. 40% bbls. 22 =O; e Combination Rumpbone Saw & 
STEER BEEF CUTS — —* guar. 50% . | Carcass Splitter 
Priiné- F ean, bbls. ........+-- 23 
Hindquarter .......... genie SS. ee Ns Beef Breast Bone Opener 
’ a Pork trim., 95% lean, dio e Primal Cut Saw 
y aa PEO eae ~ie 2 Ra eaae 7 oe 
j Cmca full loins. Pork cheek meat, trmd., e Cattle Dehorning Saw 
he “ DIB. cwcerccesescceses 38 | 
Rib Sch Saath ares ‘N@nT. Pork head meat — @30 | e Beef Scribe Saw 
- cahedgh ~\S toh tal th lid cae bela, . . C.C. cow meat. bblis.....32 @33 | 
et air *) 170@18.0 Bull meat, bon’ls, bbls...35 @35% | e Beef Rib Blocker 
Pa ade a 0@18. Beef trimmings, 75/85, ® Ham Marking Saw 
oice: DG canepoceceacwress 25 | 
Hindquarter 48.0@50.0 Beef trimmings, 85/90, e Pork Scribe Saw 
Forequarter 31.0@32.0 BN, idence db omi en He 28% | 
Round * hei wig 5.0@46.0 __Bon’ls chucks, bbls. @32'4 | e Hog Carcass Splitter 
Trimmec ull loin ....70.0@72.0 Reef. cheek meat, trmd., 
Regular chuck .....2.. 33.0@25.0 ~iscamatbesings Pet 124% @25 e Hog Backbone Marker 
RUOGNIING » 66-6-cccccees 8.0@20.0 Beef head meat, bbls. ... 21 
Brisket ..........+6. 5.0@ 26.0 Shank meat, bbls. ...... 35 * Utility Saw 
_ “he glade 48.0@50.0 Veal trim., bon’ls, bbls..33 @54 
GOES PORES bs.6sk ec ccs 17.0@18.0 
oe ge nol eas 17 .06818.0 FRESH PORK AND Always Invest in the Best... Buy Only B & D Machines 
Good: PORK PRODUCTS Q 
MN iéteweewawceeetes 43.0@44.0 (Le.1. prices) § 
megular chuck veeeee + -B2.0@33.0 Hams, skinned, 10/14...55 @57 j Ask the Packer... Who Owns One! 
Rib 2 Sey 2.0@24.0 Hams, skinned, 14/16...54 @54% = 9 
ID voce eee e eee eeeeee 42.0@44.0 Pork loins, regular......58 @60 D 
UN eden d aateneiesa 60.0@63.0 Pork loin, boneless, 100's66 @68 
Shoulders, under 16 Ibs., 

COW & BULL TENDERLOINS MORE <5 cco es ; 39 
i 3/dn. range cows (frozen)... 57 Picnics, 4/6 Ibs, loos - 374% @38 
} 3/4 range cows (frozen)..... 65 Picnics, 6/8 lbs., loose...34 @34% 
| 4/5 range cows (frozen)..... 70 —— livers ist .15%%@16 | 

5/up range cows (frozen)... 85 Boston butts, 4/8 lbs. . Qs 

3ulls, 5/up (frozen)......... 85 Tenderloins, fresh, 10's. .! @83 332 =: Michigan Ave., Chicago 4. iil. 
Neck bones, bbls. ....... 15 @16 
i BEEF HAM SETS | oscar gh eecccccccece * 

Sussnies Sea eba Pada varcnsle Coan ee 43 Snouts, lean in, 100's....124%4@13 | 
| RNG 56: 0:s,<'e Vicosika eee stis.ene 43 Beet, 8.6.; SO Bscec scsi 8 @9 §¢ 
| SIE Gea Medcnce si aurrTe rns 40 a ) 
SAUSAGE CASINGS 64 ” ° . 
BEEF PRODUCTS (1.c.l. prices quoted to manu- *-" does it mechanically 
Tongues, NOs i c3cs00scam Goan aoe facturers of sausage) | 
ORFUR, TORGIAR oc 066 cece 164%@17 eef casings: | * 

Livers, selected 26 *@28 Domestic rounds, 1% to De-strings 900 [pounds of 
| Livers, regular .........20, @22% paegits sortase: .. 55@ 65 linked sausage in an hour 
| e, scalded ..... -. 64%@ 7 omestic ro 8, over * ” ‘ * ” 
|  ‘Tripe, cooked ... sa! 1% in., 140 pack .... 75@1.10 without “whipping” by 

Lips, scalded .... oe 9% Export rounds, wide, hand. 

Lips, unscalded ......... 8 over 1% in. .........1.35@1.65 

Ee ea eid 5 oe 61%4@ 6% Export rounds, medium, SAVES LABOR — 

WE a i352 sec ousese ance 6%4@ 6% tee 85@1.10 

MAREE oc orcs es enced 51%4@ 5% Export rounds, narrow, SAVES TIME — 

1% in. under .......1.00@1.25 
FANCY MEATS No. 1 weas., 24 in. up. 12@ 14 SAVES MONEY. 
| No. 1 weas., 22 in. up. 9@ 12 
xia (Le.1. jag er No. Rae EN oak 10 Easy to operate. 
eef tongues, corned ...3¢ 0 Middles, sew., 1%/2 in. 25 ; i 
Veal breads, under 12 0z.50 @55 Middles, select, wide, az Delete on roquast 

e 7 ok SR rrr 90 @95 wn* in. Sea ee ohameat 25@1.65 a 
| alf tongues, 1/down...24 @30 Middles, extra select, 

Ox tails, under % Ib.... 8 } +44 wae in. pr Oo eee \ THE E. KAHN Ss SONS co. 

Ov a es, extra select, 
pre Ta Bacio @15 mu 6 UD. oes = 2 T5AB.2S CINCINNATI 25, OHIO 
L Beef bungs, exp., No. 1.. 23 2 400 
— Beef bungs, domestic ... 18@ 24 Kirby 0 





Dried or salt, bladders, piece: | 

























Hams, skinned, 14/16 Ibs., 8-10 in. wide, flat ... 7@ 13 | 
\ EE ERE: 61@65% 10-12 in. wide, flat ... 9@ 15 | 
Hams, skinned, 14/16 Ibs., 12-15 in. wide, flat ... 17@ 24 | 
ready-to-eat, wrapped... .64@69 Pork Casings: 
Hams, skinned, 16/18 lbs., Extra — 29 00@4.25 
WORN. &, é. am caer ickeh hacer’ 59@65 mm. & dn. .....e.e- 4. 4) 3 
Hams, skinned, 16/18 Ibs., Nes? mediums, aaess CUT cOSsTS 
ready-to-eat, wrapped... .62@67 Serer . @ &) 
Bacon, fancy, trimmed, Medium, 32@35 mun...2.75@3.10 
brisket off, 8/10 Ibs., Spec. med., 35@38 mm.2.00@2.40 4440 els ALITY HIGH WITH 
EEE 65@66% Export bungs, 34 in. cut 43@ 47 
Bacon, fancy square cut, Large prime bungs, 4 
seedless 2/14% Ilbs., SE Wh, COR ccccscnccs SOU Se 
WERDIE <64 + scgccts scent 60@63 Medium prime bungs, g 
Bacon, No. 1 sliced, 1-Ib. Da POR 
open-faced layers ....... 65@71 Small prime bungs ... 12@ 19 
Middles, 1 per set, > 
L—! COM. OF. cin icnaeaas 55@ 7 
VEA . SKIN OFF Sheep Casings (per hank): 
(Carcass) 26/28 mm. ...... wee 4.00@4.75 
l.e.1, prices) 24/96 mM. ......0000- 4.00@4.65 
Prime, 80/110 ........ $40.00@43.00 SEPE GA. kicccs ceed 4.00@4.45 
Prime, 110/150 .. 40.00@42.00 20/22 mm. . . .8.00@8.25 
Choice, 80/110 .... .00@36.00 18/20 mm. . . 1. 7TH@2.25 
Choice, 110/150 |... .. 36.00@39.00 16/18 mm. ......-- .11.25@1.35 THE PERFECT ALBUMIN BINDER 
ol 1. Er 34.00@35.00 
Good, 80/110 ......... 35.00@37.00 DRY SAUSAGE 
Good, 110/150 ........ 34.00@36.00 (Le.1. prices) 
Commercial, all wts... 28.00@32.00 Cervelat, ch. hog bungs. a Vg sce 
uringer ..ccccceee coocee Hi) 
ee ty — Farmer .... : isa L Maixing Company, Inc. 
(1.c.1. prices) Holsteiner .. “oe | ? 
— CMOICS, SOTO: 6 cciicccccccvccss 17 B. ©. Salami ........06. 85@ 91 | 19 VESTRY ST. NEW YORK 13 WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA RUsset 1-0752 
CT Ea se ere 16 Genoa style salami, ch... 97@ 99 TAT ES! LEI PS EA 
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YOU CAN’T 
BEAT 
THIS/DRUM* 











* BANQUET BRAND 
PURE SPICES 


in the familiar 200 Ib. Drum 


Don't take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK « CO., INC. 


Baltimore 2, Maryland 
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DOMESTIC SAUSAGE 


(1.¢.1. prices) 

Pork sausage, hog cas...5014 

Pork sausage, sheep cas..54 @59 
Frankfurters, sheep cas..54 @55% 
Frankfurters, skinless .. 
Bologna (ring) ......... 43% @46 
Bologna, artificial cas...37144@39%4 
Smoked liver, hog bungs.434%4 @4614 
New Eng. lunch. spec...66 @73 
WOR nc crc tancures aes ss 39 
Polish sausage, smoked.52144,@61 
Pickle & Pimiento loaf. .38%@41% 


SPINE WOE occ.v'es vancnnwre 39% @44% 

NE ION edavere anes 461%, @61% 

Smokie snacks .......... 53% 

Smokie links ........... 64% 
SPICES 


(Basis Chgo., orig. bbls., bags, 
(bales) 


Whole Ground 





Allspice, prime 79 

Resifted ... 83 
Chili Powder a 47 
Chili Pepper ........ aie 47 
Cloves, Zanzibar ... 73 79 
Ginger, Jam., unbl.. 40 46 
Mace, fancy, Banda. .. 1.80 

West Indies ...... wa 1.52 

East Indies ...... oe 1.69 
be ag flour, fancy. .. 37 

hy Be Seccaekass 50 i 33 
West india Nutmeg. .. 50 
Paprika, Spanish ... .. 51 
Pepper, Cayenne .... .. 54 

WMD Seciceus ac 53 
Pepper, Packers .... 83 92 
PE viceineceuees 68 77 
Black Lampong ..... 68 V7 


SEEDS AND HERBS 
(l.c.1. prices) 


Ground 
Whole for Sausage 

Caraway seed .... 26 29 
Cominos seed ..... 27 31 
Mustard seed, 

pe rere 23 
Yellow American.. 17 - 
oo 37 t4 
Coriander, Morocco, 

Natural No. 1... 15 19 
Marjoram, French. 40 42 


Sage, - omepeaait 
Ee a Ae 53 61 


CURING MATERIALS 
w 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chgo.. -$10.06 
Saltpeter, n. ton, f.o.b. N Y 


Bbl. refined gran. ...... ee 11.25 
Small crystals ...........- 14.00 
Medium crystals ......... 15.40 


Pure rfd., = nitrate of 
soda 





Salt, = min. car. “of 45.000 
Ibs. only, paper sacked, 
f.o.b. Chgo.; Gran. _ 28.00 
Rock, per ton in 100-Ib 
bags. f.o.b. warehouse, 
CHICAFO ccccccccccccccce 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y. 6.10 
Refined standard cane gran., 


as: 
Packers, curing sugar, 100-1b. 


bags, f.o.b. Reserve, La., 

1008 2% ncccsccces eeccccce 8.10 
Dextrose, per cwt. 

Cerelose. Reg. £53........ 7.40 

Ex-Whse. Chicago ........ 7.50 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass) June 8 June 8 June 8 
STEER: 
Choice: 
500-600 Ibs. .........-.+ $40.00@41.00 $42.00@ 44.00 $40.00@ 42.00 
OE GEM, secstccccvence 39.00@ 40.50 40.00@43.00 40.00@42.00 
700d : 
Serr eee 37.00@39.00 40.00@42.00 39.00@ 41.00 
ce ve wale RC Oe 36.00@38.00 39.00@41.00 39.00@ 41.00 
Commercial: 
Serer ree 35.00@37.00 35.00@38.00 35.00@38.00 
cow: 
Commercial, all wts. . 26.00@ 29.00 28.00@34.00 27.00@32.00 
Utsity,. BTL WH. cccccccs 25.00@28.00 25.00@30.00 26.00@30.00 
FRESH CALF (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
ee 40.00@ 42.00 39.00@ 42.00 41.00@43.00 
Good: 
200 Ibs. down .......... 38.00@41.00 38.00@41.00 39.00@42.00 
SPRING LAMB (Carcass): 
Prime: 
MEIN Coin Ss os 08 Oe 47.00@49.00 45.00@47.00 45.00@ 47.00 
oo gid ag OER TORIC eae 44.00@46.00 43.00@45.00 None quoted 
Choice: 
) See .. 47.00@49.00 45.00@47.00 45.00@ 47.00 
50-60 Ibs. - 44.00@46.00 43.00@45.00 





Good, all wts 


MUTTON (EWE). 


Choice, 70 lbs. down .... 18.00@ 
Good, 70 lbs. down 


FRESH PORK CARCASSES: 


44.00@46.00 


Siscmreted 18.00@ 


None quoted 


40.00@ 43.00 43.00@45.00 


22.00 17.00@ 24.00 15.00@ 19.00 
22.00 17.00@ 24.00 15.00@19.00 


(Packer Style) ey oe weeny (Shipper Style) 
SP Gee TB, ccccccccccss None quoted 2.00@44.00 None quote 
METS. so od vs eae 42.00@ 44.00 rH 00@ 42.00 40.00@ 42.00 
LOINS: 
8-10 Ibs. ..........-+- 59.00@64.00 66.00@ 70.00 65.00@ 68.00 
10-12 Ibs. ............. 59.00@64.00 64.00@68.00 63.00@68.00 
12-16 Ibs. ............. 59.00@64.00 60.00 @64.00 62.004 66.00 


FRESH PORK CUTS No. 1 
PICNICS: 
4-8 Ibs. 


HAMS, Skinned: 


(Smoked) 


Pee Cre Oe 41.00@46.00 


(Smoked) (Smoked) 


44.00@ 45.00 45.00@ 50.00 


co ge Sn a eae 59.00@64. 00 63.00@70.00 64.00@68.00 
i de |” ee Re, 59.00@63.00 63.00@69.00 61.00@67.00 
BACON, “Dry Cure’’ No. 1: 
a Sa 64.00@71.00 70.00@76.00 71.00@76.00 
NE BES Fas Wiass ae Slaldiass 60.00@69.00 66.00@72.00 68.00@72.00 
10-12 Ibs. .........++-- 58.00@65.00 67.00@66.00 64.00@70.00 
LARD, Refined: 

1-Ib. Cartons .......... 24.00@25.25 24.00@ 25.00 22.00@24.00 
50-lb. cartons and cans. 22.00@24.50 23.00@24.00 Noneauoted 
yo OS rere 20.50@24. 00 22.00@ 23.50 21.00@23.00 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, JUNE 9, 1954 
REGULAR HAMS 
Fresh or F.F.A. Frozen 
524en 
524en 
50%n 





2 444on 
Dae seeees 4144n 414on 
SKINNED HAMS 


Fresh or F.F.A. Frozen 


Frozen 
37n 

My 32% 
4@27% 27% @27% 
a eee 25n 

12-14 ......2346n 234on 





wees B83 
271 





MD. cocacseeyee 234n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square Jowls. .28a 28n 
Jowl Butts ...20 @21 21%a 
S. P, Jowls... 21n 








ELLIES 
(Square Cut) 
Green 
at. See een 52n 
ER ae 52 53% 
PE eee 45 46%n 
Re) osc o oh 41144 @42 43@43%n 
14-16 ......88i%a 40n 
SEM .escuicas 38h,a 40n 
TEeSe hee 34 354% n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
Oe. cee wc 27n 3la 
(SPY. 27 31a 
} ere 24 
a, ETE 20 
cet «AE 19 i 
WN i. Foad 19a 22% 
FAT BACKS 
Fresh or Frozen Cured 
SE 13n 13n 
SS Ser eae 13n 13n 
ee 13%4n 13% 
CS) eee 14 14% 
. cahcay 144%n 14%48 
Ste Sicaxe 15n 15% 
a ae 15n 15% 
PPE nicks’ 15n 15% 
BARRELED PORK 
Clear Fat Back 
Pork 60- 70.....38n 
30-40..... 40n co ee 37n 
40-50..... 40n 80-100..... 36n 
bo eee 40n - 100-125 





LARD FUTURES PRICES 


FRIDAY, JUNE 4, 1954 
Open High Low Close 
July 18.00 18.50 18.00 18.02% 
-05 
Spt. 14.75 15.07%, 14.55 14.57% 
-55 
3.52% 13.52% 
12.42% 
-4 
Dec. 12.75 12.75 12.50 12.50 
R 000 Ibs. 
Open interest at close Thurs., 
June 3rd: July 857, Sept. 650, Oct. 
314, Nov. 234, and Dee. 100 lots. 





L 
te 


MONDAY, JUNE 7, 1954 
July 17.80 17.80 16.95 16.97% 
-75 -17.02% 
Spt. 14.50 14.50 14.05 14.15a 
-40 
Oct. 13.47% 13.47% 13.05 13.07% 
Nov. 12.40 12.40 11.95 12.0214b 
Dec. 12.25 12.30 12.00 12.15 
Sales: 32,240,000 Ibs. 
Open interest at close Fri., June 
4th: July 859, Sept. 654, Oct. 317, 
Nov. 230, and Dee. 103 lots. 





TUESDAY, JUNE 8, 1954 
16.80a 


July 16.80 17.07% 16.60 
“to 

Spt. 14.02% 14.55 14.00 
Oct. 12.85 13.47% 12.85 





‘90 
Nov. 11.97% 12.40 11.97% 12. 


Dee. 12.10 12.50 12.10 





Sales: 23,520,000 Ibs. 

Open interest at close Mon., 
June 7th: July 840, Sept. 661, Oct. 
313, Nov. 234, and Dec. 108 lots. 


WEDNESDAY, JUNE 9, 1954 


July 16.75 16.87% 16.52% 16.72% 








-72% 
Spt. 14.40 
Oct. 1 
Nov. 








Dec, 12.45 12.50 12.40 
Sales: 12,560,000 Ibs. 
Open interest at close Tues., 

June Sth: July 835, Sept. 685, Oct. 

310, Nov. 240, and Dee. 121 lots. 


12.45a 


THURSDAY, JUNE 10, 1954 
July 16.60 16.75 16.40 16.42%4b 
Spt. 14.37% 14.55 14.25 4. 
Oct. 13.30 13.37% 13.20 
Nov. 12.32% 12.37% 12.30 2.32%a 
Dec. 12.37% 12.42% 12.37% 12.40a 

Sales: 13,000,000 Ibs. 

Open interest at close Wed., June 
9th: July 835, Sept. 710, Oct. 317, 
Noy. 236, and Dec. 125 lots. 









4] 


ft be pt 
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HOG-CORN RATIO 


The corn-hog ratio for 
barrows and gilts at Chi- 
cago for the week ended 
June 5, 1954 was 15.5 ac- 
cording to a report by the 
U. S. Department of Agri- 
culture. This ratio com- 
pared with the 15.8 ratio 
reported for the preceding 
week and 16.1 recorded for 
the same week a year ago. 
These ratios were calculat- 
ed on the basis of yellow 
corn selling at $1.614 per 
bu. in the week ended June 
5, 1954, $1.600 per bu. in 
the previous week and $1.- 
591 per bu. for the same 
period a year earlier. 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 

pe Per er re rete $20.50 
Refined lard, 50-lb. cartons, 

E.G - CCOEW snc Kec Serics 20.50 
Kettle rend., tierces, f.o.b. 

CHROME ads vdesciuvedssss 21.50 
Leaf, kettle rend., tierces, 

OM RINE ecvceciweskes mm , 
GAE REOE: caewecaveevanews ea 2.5 





Neutral tierces, f.o.b. Chgo.. ‘ 


Standard shortening* N. & S. 22.50 
Hydrogenated shortening, 


N. & 8. 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
June 4. 18.50n 16.50n 17.50n 
June 5. 18.50n 16.50n 17.50n 
June 7. 17.624n 15.62%a 16.62%4n 
June - 17.50a 15.50a 16.50n 


8 
June 9. 17.00n 15.26b =: 16.25n 
June 10. 16.8744n 15.12%a 16.1214n 
a-asked, b- bid n - nominal 








Ups beef flavor! 


© More “beefiness” for “beef” products? Then do as 
leading makers of bouillon cubes and gravy bases do 
—add more rich braised beef goodness with Huron 
HVP. This natural product made from wheat gives— 
and extends—beef flavor to any prepared or processed 
food product. Comes in a number of forms to meet 
any manufacturing need. Huron’s Technical Service 
will gladly help you use HVP to your sales advan- 
tage. Huron Milling Co., 9 Park Place, New York 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 


City 7. 














For complete Buyers’ Guide information on every ma- 
chinery, equipment and supply item — as well as serv- 
ices— look to the Annual Meat Packers Guide! The 
listing pages and advertising will give you the infor- 
mation you need to specify and buy intelligently. Use 
the Guide for basic buying information and read the 
Provisioner for current selling messages and you'll 


save time and money. 

















The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua Ohio 
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CIRCLE-U QUALITY 
Commands Acceptance 







THURINGER 


B. C. SALAMI gic nto tl 
phat gies yee OE 

diy aUsnee = 

foatuut jure the 4 


@ in quality of product! 







GENOA 


B. C. CERVELAT 
PEPERONI 





@ in completeness of line! 


@ in profit opportunity! 





Nowhere is the name or brand of a 
manufacturer more important than 
with dry sausage. It is your only as- 
surance of quality, and quality is the 
key to repeat sales and a profitable 
continuing business. 

Sell the top name in dry sausage. 


Sell Circle-U. Its wide variety gives 
you an opportunity to sell more cus- 
tomers per call . . . to appeal to more 
different customers as well. Its high 
quality assures ready acceptance 
among dealers and their customers . . . 
helps speed turnover and build profits. 


It will pay you to get acquainted with Circle-U. 





42 


Ask our representative to call today! 


Circle-U Dry Sausage 


P.O. Box 2F4, St. Louis, Mo. ° 


South St. Joseph, Mo. 
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MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


June 8, 1954 


Per Cwt. 

Western 
Prime, 600/800 ...... $43.00@45.00 
Prime, 800/900 ...... 2.00@ 43.00 
Choice, 600/800 ...... 41.00@43.00 
Choice, 800/900 ...... 39.00@41.00 
Good, 500/700 ........ 37.00@39.00 
Steer, commercial .... 32.60@34.00 
Cow, commercial ..... xnee 00 
Cow, utility ..... ae 00@29.00 

BEEF CUTS 

Prime: 


City 
Hindgtrs., 600/800... 54.0@ 60.0 
Hindgqtrs., 800/900...53.0@ 54.0 
Rounds, flank off..... 49.0@ 50.0 
Rounds, diamond bone, 


fame Of oi cccesse 49.0@ 51.0 
Short loins, untrim... 74.0@ 90.0 
Short loins, trim..... 103.0@120.0 
PIAnKS ..ccccccccccce 16.0@ 18.0 
Ribs (7 bone ~ .... 56.0@ 62.0 
Arm chucks ° . 34.0@ 36.0 
Briskets . 32.0@ 34.0 





PURCOG ve.06,60.cc05.5 one 17.0@ 19.0 
Forequarters (Kosher) nonequoted 
Arm chucks (Kosher) nonequoted 
Briskets (Kosher) .. nonequoted 
Choice: 

Hindgtrs., 600/800 ... 
Hindgtrs., 800/900 ... 
Rounds, flank off .... 
Rounds, Diamond, bone 

BeUe Ol ewaccecs ue 48.0@49.0 
Short loins, untrim.... 65.0@78.0 
Short loins, trim. 80.0@92.0 
i. a 16.0@18.0 
Ribs (7 bone cut) .... 52.0@58.0 
Arm CHUCKS ......0. 34.0@36.0 
Briskets ............. 32.0@34.0 
PUNO. ne 66s 6 caceuenns 17.0@19.0 
Forequarters (Kosher) none quoted 
Arm chucks (Kosher) none quoted 
Briskets (Kosher) . none quoted 


52.0@56.0 
50.0@51.0 
48.0@49.0 






FANCY MEATS 
(1ec.1. prices) 


wt 

Veal breads, under 6 oz. $55.00 
O20: 22 OB. ah sie dice 51.00@54.00 
1 RRR 96.00@98.00 


Beef livers, selected .. 
Beef kidneys ......... 12.00 
Oxtails, over % Ib. ... 13.00@14.00 


32.00@33.00 


LAMBS 
(Le.1. prices) 
City 
Prime, 30/40 .......+:. none quoted 
Prime, 5 49.00@50.00 
Prime, 48.00@49.00 





Choice, 30/40 ......... none quoted 
Choice, 40/45 ........ 48.00@50.00 
Choice, 45/55 ........ 47.00@48.00 
Good, 30/40 .......... none quoted 
Good, .40FS8.  o esicicics 45.00@47.00 
Good, 46/00 csccccccss none quoted 
Western 
Prime, 40/45 ........ $45.00@48.00 
Prime, 45/50 ....... . 45.00@45. 00 
Prime, 50/55 ........ 45.00@48.00 
Choice, 55/down ...... 45.00@47.00 
Good, ‘all wts picts ace 40. pe by 00 


FRESH PORK CUTS 
(le. prices) 
Western 
Pork loins, 8/12 ..... $60.00@63.00 
Pork loins, 12/16 .... 58.00@60.00 
Hams, sknd., 14/down. 60.00@62.00 
Boston butts, 4/8 Ibs.. 45.00@48.00 


Spareribs, 3/down 52.00@55.00 
Pork trim., regular .. 50.00 
Pork trim., spec. 80% 49.00 
City 
Hams, sknd., 14/down.$63.00@65.00 
Pork loins, 8/12 ...... 65.00@68.00 
Pork loins, 12/16 .... 59.00@61.00 
PaGeey GSO cn cana nee 45.00@46.00 


Boston butts, 4/8 Ibs.. 46.00@48.00 
Spareribs, 3/down . 58.00@59.00 


VEAL—SKIN OFF 
(l.ec.1. prices) 


Western 
Prime, SO/110 ...ccce $42.00@45.00 


Prime, 110/150 ...... 40.00@44.00 





Good, 110/150 ....... § 
Commercial, all wts.. | 29:00@32.00 


DRESSED HOGS 


(Le.1. prices) 
80 to 100 Ibs. 
100 to 115 lbs. 
115 to 135 Ibs. 
135 to 150 Ibs. 





BUTCHERS’ FAT 


Cwt. 
CE SRG ne vk cb vasvatanentas $1.75 
MWEEEO REE svcd ssekayaecuce 2.25 
Cr era 
RUG: BUOU oa a taaereeiehn auee 2.5 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, June 9, were report- 
ed as follows: 

CATTLE: 
Steers, ch. & pr... ..$22.00@24.50 
Steers, choice ...... 21.50@22.00 


Steers, good ....... 20.00@21.50 
Steers, com'l ...... 17.00@17.50 


Heifers, choice .. 21.00@23.00 
Heifers, com'l & gd. 16.50@20.50 
Cows, com'l & gd... None rec. 

Cows, util. & com’l. 12.00@14.50 
Cows, can. & cut.. 9.50@11.50 
Bulls, util. & com’l. 14.00@16.50 


BU, S00 .ivacus 13.00@13.50 
HOGS: 
Choice, 190/220 .... 





25@ 26. 00 
Choice, = aaa ot 
Good, 
Good, 270, 300 
Sows, 400/down 
LAMBS (Spring): 
Ci eros i 50@25.50 





‘ 18. 300: 22°00 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended May 29, compared with the same 
time 1953, was reported to THE NATIONAL PROVISIONER 
by the Canadian Department of Agriculture as follows: 


00D VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade B* Good 
YARDS 1000 lbs. Choice Dressed Handyweights 
1954 1953 1954 1953 1954 1953 1954 1953 
Toronto . $20.00 24 $33.60 $30.24 $27.99 


Montreal ... 20.65 
Winnipeg ... 19.00 
Calgary .... 19.07 
Edmonton .. 18.55 
Lethbridge . 18.37 
Pr. Albert .. 18.30 
Moose Jaw .. 17.00 
Saskatoon .. 17.75 F 
Regina ..... 17.10 18.60 21.75 
Vancouver .. 19.00 19.25 20.70 


JUNE 12, 1954 





31.02 20.50 24.00 
31.60 20.25 22.40 


*Dominion Government premiums not included. 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHIC 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 


2) 
fe 


2 
ie) 








in name... 
high grade in fact! 














BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, June 9, 1954 











The inedible fats market on Thurs- 
day of last week held on to its steady 
position in the Midwest; however, 
steady to fractionally better prices 
were paid by eastern consumers. 
Bleachable fancy tallow sold at 65sc, 
prime tallow at 6%c, special tallow at 
6¥ec, and yellow grease at 5%4c, all 
c.a.f. Chicago. Edible tallow contin- 
ued to carry a soft undertone, with 
product offered at 11%c, Chicago 
basis. 

In early trade, several tanks of reg- 
ular production bleachable fancy tal- 
low sold at 7¥%4c and hardy body ma- 
terial at 7%sc, delivered East. All hog 
choice white grease was still bid at 
93%4c, c.a.f. New York, but held at 
10c, same destination. B-white grease 
was bid at 6%c, Chicago, but without 
action. Later in the day several more 
tanks of regular production bleachable 
fancy tallow traded at 7%8c, and hard 
body at 744c, delivered New York. 

On Friday edible tallow was offered 
Yc lower at 11%c, Chicago basis. 
A few tanks of hard body bleachable 
fancy tallow sold at 712c, c.a.f. East; 
additional tanks of regular production 
bleachable fancy tallow traded at 
7c, also delivered New York. Sev- 
eral tanks of yellow grease sold at 
6iec, c.a.f. East. 

Moderate buying interest at the 
start of the new week and at steady 
levels, brought out a few offerings. 
All hog choice white grease was bid 
at 9%c, c.a.f. East, and reportedly 
held at 9%4c, or better. Yellow grease 
was bid at 6%c, delivered East, but 
without action. 

The persistently Yc lower bids by 
consumers on Tuesday resulted in 


sellers releasing some materials at 
that basis. A fair to good movement 
developed. Bleachable fancy tallow 
sold at 6%c, prime tallow at 6%c, 
special tallow at 6c,.No. 1 tallow and 
yellow grease at 5%4c, and not all hog 
choice white grease (maximum 39 
titre) at 7c, all c.a.f. Chicago. Several 
tanks of all hog choice white grease 
traded at 9c, delivered New York. 
Bleachable fancy tallow was bid at 
T¥ec, c.a.f. East. 

A few tanks of original fancy tallow 
sold at 7c, delivered New York at 
midweek. Bids of 744@7%sc same des- 
tination were reported. Several tanks 
of all hog choice white grease sold 
at 9Y%sc and 9%c, c.a.f. East; latter 
figure for prompt shipment. Several 
tanks of bleachable fancy tallow sold 
at 6lc, special tallow at 6c, and B- 
white grease at 6%4c, all c.a.f. Chicago. 
Several tanks of edible tallow sold 
at lle, Chicago basis. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 11c; original fan- 
cy tallow, 6%c; bleachable fancy tal- 
low, 6'%c; prime tallow, 6¥%c; special 
tallow, 6c; No. 1 tallow, 5%4c, and 
No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease (not all 
hog), 7c; B-white grease, 6%8c; yellow 
grease, 5%4c; house grease, 5c; 
brown grease, 5@5'%c. The all hog 
choice white grease is quoted at 9% 
@9%sc, delivered East. 


EASTERN BY-PRODUCTS 


New York, June 9, 1954 

Dried blood was quoted Wednes- 

day at $8.00 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7.50 per unit of ammonia 

and dry rendered tankage was quoted 
at $2.20 per protein unit. 





VEGETABLE OILS 


Wednesday, June 9, 1954 











Only moderate activity developed 
in the vegetable oil market at the be- 
ginning of the week at mixed prices. 

Most of the trading was in soybean 
oil which declined Yc from Friday of 
last week. June shipment sold at 
14¥%c in light volume and movement 
of restricted oil to the East was at 
14c. Later bids for June shipment 
were at 14c, but most mills held firm- 
ly for higher prices. July shipment 
was bid at 13%c without action. 
Speculators purchased October 
through December shipments at 11%c. 

Sales of cottonseed oil could not be 
confirmed with 14%sc bid in the Val- 
ley with offerings priced at 14%. 
The market in the Southeast was nom- 
inal at 145%c. In Texas, offerings were 
available at 14%c to 14%%c, depend- 
ing on location. Corn oil was offered 
early at 14%c, later at 14%c with 
trading at the latter figure for June 
shipment. Peanut oil was offered at 
17c without movement. Coconut oil 
was offered at 13c for prompt ship- 
ment, with reported sales at 1234c for 
straight month. 

There was little change in prices 
for crude edible oils Tuesday, with 
the exception of corn oil, which ad- 
vanced to trade at 15c for June ship- 
ment. Soybean oil sales were mostly 
light with June shipment trading at 
14¥%c and July restricted at 14c. Bids 
for June shipment later were at 14c, 
while July was bid at 13%c. Offer- 
ings, however, were tight and no 
trades were heard at bid levels. 

The cottonseed oil market contin- 
ued draggy, with offerings in the Val- 
ley again available at 14%c, but en- 
countering bids of 14%c for June 
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For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MAC >HINE co 
Office & gi. - 
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shipment and 14%c for July. Trading 
was slow to develop in Texas, with 
offerings priced at 14¥%ec at Lubbock 
and at 14%sc at other locations, but 
buying interest was ‘ec less. Peanut 
oil was offered at 17c, with uncon- 
firmed trading at 16%4c later in the 
day. There was no change in the 
coconut oil market which continued 
dull and without activity. 

Mixed prices prevailed in the vege- 
table oil market Wednesday. Nearby 
and scattered June shipment soybean 


oil sold in fair volume at 14%sc, and 
July shipment cashed at 14c. June 
shipment was later bid at l4c. July 


shipment was wanted at l4c, but 
offerings were generally tight and 
hard to uncover. Refiners reportedly 
were the principal buyers during the 
day’s activity. 

Cottonseed oil sold in the Valley 
at 14%c for July shipment, but June 
shipment was held at 14%c, without 
movement. The Southeastern market 
was unchanged at 14%c, nominal 
basis. Sales were encountered in 
Texas at 14%c, Lubbock area and at 
14%c, Waco basis. Volume at all lo- 
cations was considered small. Corn 
oil continued to trade at 15c. Pea- 
nut oil was offered at 16%4c, with pos- 
sible movement at that level. Offer- 
ings of June shipment coconut oil 
declined to 127sc, but failed to draw 
bids at that figure. 

CORN OIL: Gained ‘%c over last 
midweek trading levels. 

COTTONSEED OIL: Mostly un- 
changed from the previous week with 
trading light. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, JUNE 4, 1954 








Prev. 
Open High Low Close Close 
waly ...+ 1647... ar 16.50 16.45b 
Sept. ... 15.10b 15.10b 15.10b 
Oct. .... 14.52b 14.51b 14.53b 
OC. .cue BEAD 14.42b 14.40b 
Jan, .... 14.45b wae eee 14.40b 14.40b 
Mar. .... 14.45b peas wards 14.42b 14.47b 
May .... 14.45b 14.45b  14.48b 
Sales: 41 lots. 
MONDAY, JUNE 7, 1954 
July .... 16.47b 16.40 16.35 16.35b 16.50 
Sept. . 15.05b 15.08 14.95 14.85b 15.10b 
Oct. .... 14.45b ahaha eens 14.15b 14. = 
Dec. .... 14.37b 14.40 14.10 14.05b 14.42 
Jan. .... 14.45n 14.25 14.25 14.00b 14. 40b 
Mar. -- 14.3%b 14.25 14.25 14.05b 14.42b 
a ef ar cece 14.00b 14.45b 
Sales: 27 lots 
TUESDAY, JUNE 8, 1954 
July .... 16.82b 16.45 16.40 16.45 16.35b 
Sept. . 14.94b 15.02 15.00 15.00b 14.85b 
Oct. .... 14.20b 14.32 14.30 14.30b 14.15b 
Dec. .... 14.10 14.20 14.10 14.13b 14.05bd 
Jan. .... 14.05n i aia 14.10b 14.00b 
Mar. . 14.10b 14.18b 14.05b 
May .... 14.05b 14.25 14.18b 14.00b 
Sales: 34 lots. 
WEDNESDAY, JUNE 9, 1954 
July .... 16.42b 3 16.42 16.42 
Sept. .... 15.01b 15.00 15.20 
(ct. ....° 1481p 14.48 14.45 
Dee. .... 14.15b 14.19 14.20b 
Pee RN 14.20n 
Mar. .... 14.19b 14.25 14.25 14.25b 
May .... 14.18b 14.55 14.35 14.35 
Sales: 22 lots. 


SOYBEAN OIL: Market un- 


JUNE 12, 1954 





changed from last week with sales at 
l4c ‘and 144sc, depending on ship- 
ment. 
PEANUT OIL: Declined to trade 
at 1634c at midweek. 
COCONUT OIL: Lower 
prices fail to draw bids. 


BY-PRODUCTS MARKETS 


offering 


BLOOD 
Wednesday, June 9, 1954 
- Unit 
Unground, per unit of ammonia Aumonia 
ee eel eeena kas Wewenwmens *7.50 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 

Low test . THe 

High test ... 
Liquid stick tank ¢ “ars 


...*38.75@9.00n 
.» *8.00@8.25n 
4.50@5.00n 


PACKINGHOUSE FEEDS 


Carlots, 

per ton 

meat, bone scraps, bagged .$107.50@117.50 

® meat, bone seraps, bulk... 105.00@107.50 
>» meat scraps, bulk 132.00 
» Digester tankage, bulk .... 102.50@112.50 
7 Digester tankage, bagged 105.00@ 115.00 


60% blood meal, bagged .. , 160.00 
80% standard steamed bone me al, 
bagged (spec. prep.) . 80.00 
60° steamed bone meal, bagged. 67.50 
FERTILIZER MATERIALS 
Ligh grade tankage, ground, per unit 
RUC ns ceccnctsevtasarercanses 6.00 
lloof meal, per unit ammonia . 6.50 


DRY RENDERED TANKAGE 
Per unit 


Trotein 
er OHNE ois ics se: ree .*2,10@2.20n 
Berne ape nn ee 





GELATINE AND GLUE STOCKS 








Per ewt 
Calf trimmings (limed) ............ $1.35@ 1.50 
Hide trimmings (green sulted) ..... 6.00@ 7.UU 
Cattle jaws, seraps and knuckles, 
ee eer rye rrr 
Pig skin seraps and trimmings, 
Ge BP As einciseeach ise betee wns 9 @9% 


ANIMAL HAIR 


Winter coil dried, per ton ...... *115.00@120.00 
Summer coil dried, per ton ...... 50.00@ 57.50 
Cattle switches, per piece ...... 3%@ 5 
Winter processed, gray, Ib 14@ 16 
Summer processed, gray, lb. .... 8@ 10 





n—nominal. a—asked 
*Quoted delivered basis 


VEGETABLE OILS 


Wednesday, June 9, 1954 
Crude cottonseed, oil, carlots, f.0.b. mills 
Valley canes ... 14% @14on 


Southe Bee P 145 3g ni 

ORES ex sinaies ea vhs we Khaaees .. 144.@144 pd 
Corn oil in tanks, f.o.b. mills : 15pd 
Peanut oil, f.o.b. Southern mills. 16% pd 
Soybean oil, Decatur... P , 1414 pd 
Coconut oil, f.o.b. Pacific Coast 12%a 
Cottonseed foots, 

Midwest and West Const ........ 1%n 

BOR hi Seance vsewerseesebees gusee 1%r 

OLEOMARGARINE 


Wednesday, June 9, 
White domestic vegetable 
Yellow quarters ....... 
Milk churned pastry 
Water churned pastry 


1954 





OLEO OILS 


(F.0.B. Chicago) 


Lb. 
Prime oleo stearine (slack barrels) ...11%,@12%n 
Extra oleo of] (drums) ..........2.2- 18%@19 
~ pa— -paid. n—nominal. a—asked, b—bid. 


Food Fats Consumption 

Per capita consumption of food fats 
by civilians in 1954 has been forecast 
by the Agricultural Marketing Service 
at 44 lIbs., the same as last year. Use 
ot lard, due to limited supplies, is ex- 
pected to be the smallest in two dec- 
ades while that of other cooking oils 
is expected to approach last year’s 
record levels. 














HOLLENBACH’'S 


"314" SUMMER SAUSAGE 


gives a year ‘round boost to all your sales! 


@ THUERINGER CERVELAT 
@ B.C. SALAMI 
@ GOTEBERG CERVELAT 


In addition to the fast-moving “Lead- 
ers” listed above, the 314” line in- 
cludes these proven sales-builders: 
Pepperoni, Genoa, Capocollo, Cooked 
Salami, B.C. Dry Cervelat and Man- 
hattan Short Cervelat .. . all logical 
additions to your present line for 
helping you capture big profits in the 
always competitive sausage market. 
Write for details. 


CHAS. 


HOLLENBACH 


INC 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1-2500 





BUY YOUR 
SPECIALTY FOOD 
SEASONINGS 


OM A WORLT 


MONOSODIUM 
GLUTAMATE 


AJI-NO-MOTO) 
» 
HORSERADISH 
POWDER 
cy 
ONION - GARLIC 
POWDER OR FLAKES 
a 
BEET POWDER 
SPINACH FLAKES 
a 
GREEN & RED 
BELL PEPPER FLAKES 
* 
BROKERS WANTED 


(original, 


If it is produced or grows anywhere in 
the world — we can get if for you. What 
are you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 


{| 
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HIDES AND SKINS 





Good volume of hides sold through 
midweek at steady levels to le off— 
Small packer production sold steady 
to slightly lower—Country hide mar- 
ket steady—Southwestern kip offered 
at 25c—Sheepskin market steady to 
fractionally lower on shearlings. 


CHICAGO 


PACKER HIDES: The dealer sup- 
port which boosted hide prices up a 
full cent last week was not witnessed 
this week, due in part to the selloff 
in the futures market Monday. There 
were hides available that were carried 
over from the previous week, but gen- 
eral offering lists and packer prices 
were not made known. Buying inter- 
est was %c to lec lower than last 
prices, depending on selection sought. 

Prices for a couple of selections de- 
clined ‘2c to Ic in early activity Tues- 
day, with the exception of ex-light 
native steers, which sold steady. Some 
2,200 ex-lights brought 18!2c. Heavy 
native steers were also traded and 
about 8,000 of river production June 
takeoff, sold at ll42c. About 7,000 
butt-branded and Colorado steers, 
mostly May takeoff, traded at 10c and 
9¥ec, respectively. In addition, about 
5.000 branded steers, late Mav and 
early June takeoff, brought 10c and 
Oc. Later trading involved 2,200 
heavy native steers at 1142c and a few 
more ex-lights sold at 18%c. Very 
late in the day, about 4,000 St. Paul 
heavy native cows traded at 14%&c. 

Activity was slow to develop early 
Wednesday, but later in the day brisk 
trading transpired. Some _ selections 
lost ground, while others held steady 
with earlier prices. A car of branded 
cows sold at 12c, and a car of branded 
steers traded at 10c. About 10,000 
to 11,000 light native cows sold early 
at 15'4c for rivers and 16c for north- 
ems. Later the volume of this selec 





THE RATH PACKING CO., WATERLOO, IOWA 
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tion sold was increased to 20,000 to 
25,000. Light native steers also trad- 
ed lower and an estimated 7,000 
brought 14c for rivers and 14'%c for 
northerns. Mixed packs of light na- 
tive cows and ex-light native steers 
sold at 15%c and 1814c, respectively. 

SMALL PACKER AND COUN- 
TRY HIDES: Sales of small packer 
production were limited this week at 
various levels, depending on quailty. 
The 50-Ib. average sold early at 12c, 
12%2c and as high as 13c early in the 
week. At midweek, the best bids for 
48@50-lb. average were at 12'2c and 
13c. There was export interest late 
last week and on Monday of this week 
for 60-lb. average hides, but the inter- 
est faded later in the week and this 
average was quoted nominally at 942 
@10c. A car of 42-lb. average report 
ed sold at 13'%c. selected, f.0.b. The 
country hide market saw some action 
early in the week and 50-Ib. average 
mixed weights sold at 8c and 8%c. 

CALFSKINS AND KIPSKINS: Al- 
though there was trading late last 
week of 1,800 St. Paul all-weight calf 
at 47'ec and St. Paul heavy calf at 
48\4c, no sales were confirmed this 
week. Some Southwestern kip was 
offered at 25c, but no trading was 
heard at that level at midweek. St. 
Paul kip and overweights last sold 
at 32%c and 30c. 

SHEEPSKINS: The shearling mar- 
ket was steady to slightly lower this 
week, depending on grade involved. 
The No. 1 shearlings sold at 1.55 and 
1.60, the No. 2’s at 1.20 and the No. 
3's at .70 and .75. Fall clips were 
not offered, and no particular buying 
interest was encountered. Dry pelts 
were steady with last sales at 27@28c. 
Winter pickled skins were short in 
supply and quoted nominal at 9.50 
per dozen. Genuine spring lambs 
were also nominal at 12.00 to 12.50. 


FROM THE LAND 








CHICAGO HIDE QUOTATIONS 
PACKER HIDES 

Week ending Week 

June 9, 1954 Previous 


Nat. steers.11149@141, 12%@1l4n 16 @19n 
Hvy. Texas 


Cor. Week 
1953 


steers ... 10 1] 14 @l4lon 
Butt branded 

steers ... 10 1i 14n 
Col. steers.. 914 10% 1314n 
Ex. light Tex. 

steers ... 1314n 14n 19}_n 
sjrnd. cows.12 @13 12 @13 17 @17%n 
Hy. nat. 

cows ....14 @14°}9 18%@i4n 18 @19n 
Lt. nat. 

cows ....15%@16 16%4@17 20n 
Nat. bulls.. 9146@10n 10%n 12n 
Brnd. bulls. 8144@ 9n 91on 11n 
Calfskins, 

Nor. 10/15 4T4on 47 4on 60n 

10/down . 47 gn 4744n 55n 
Kips, Nor. 

nat., 15/25 3214n 8216n 40n 
Kips, Nor. 

Brnd. 15/25 30n 40n 37Tlon 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 





over .... 91%,@10n $344@10n 14 @l4ign 
50 Ibs. ...12144@13n 12 @121%4n 16 @161on 
SMALL PACKER SKINS 
Calfskins, under 
2 TBs. 2260 30n 30n 400 
Kips, 15/30.. 18@ 19n 18@ 19n 30n 
Slunks, reg...1.25@1.35n 1.25@1.35n 1.50n 
Slunks, hairl’s 25@ 35n 25@ 35n 30@3in 
SHEEPSKINS 
Packer shearlings, 


No. 1 @1.60 1.60 2.00@ 2.40n 
Dry Pelts 27@28n 27 @28n 36 
Horsehides, 
Untrmd. 





10.75n 10.25@16.50n 12.00@12.50n 


N.Y. HIDE FUTURES 


FRIDAY, JUNE 4. 1954 





Open High Low Close 
July ... 15.60b 15.57 15.43 15.48 - 45 
Oct. ... 16.25b 6.25 16.10 16.10 
Jan. ... 16.85b 16.70 16.70b- Toda 
Apr. ..« T7100 17.10b- 204 
July ... 17.40b 17.35b- 50a 
Oct. ... 17.00 17.60b- SQ 


Sales: 34 lots. 
MONDAY, JUNE 





July ... 15.40b 15.33 1h 
Oct. ... 16.10b 16.15 

Jan, ... 16.70b 16.54 16.£ 
Apr. ... 16.70b are 

July ... 17.40b 

Oct, ss. Seen 


Sales: 22 lots. 


TUESDAY, JUNE &, 1954 


July ... 15.25b 15.20 16.10 15.10 
Oct. ... 15.90b 15.90 15.70 15.77b- 78a 
Jan. ... 16.45b 16.50 16.23 16.33 
Apr. ... 16.75b Sire as 16.73b- S3a 
July ... 17.00b 17.37 17.37 17.03 - 18 
Get. ... Deu earn ; 17.33b 53a 


Sales: 76 lots. 


WEDNESDAY. JUNE 9, 1954 





July ... 15.05b 15.006 15.05b- 
Oct. ... 15.70b 15.60 15.70 - 
Jan. ... 16.25b 16.23 16.25b- 
Apr. ... 16.65b 16.65b- 
July ... 16.90b 16.90b-17. 
Oct.. ... ¥E.20b 17.20b- 


Sales: 32 lots. 


THURSDAY. JUNE 10, 1954 


July ... 15.00b 15.10 15.03 15.18b- 22a 
Oct. ... 15.68 5.78 15.63 15.78b- S02 
Jan, ... 16.15b 16.35 16.20 16.35b- 40a 
Apr. ... 16.55b oa5.8 16.75b- = Sa 
July ... 16.80b 17.00b- = 20a 
Cet: ... TaD 17.30b- ha 


Sales: 45 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended June 5, 1954, to- 
taled 5,738,000 Ibs.; previous week, 
5,850,000 lIbs.,. same week, 1953, 
4,947,000 lIbs.; 1954 to date, 124,- 
758,000 Ibs., same period, 1953, 
114,199,000 Ibs. 

Shipments for the week ended June 
5, 1954, totaled 3.767.000 Ibs.; pre- 
vious week, 3,054,000 Ibs.;  corre- 
sponding week 1953. 3,518,000 lbs.; 
this year to date. 94.372,000 Ibs.; 
corresponding week, 1953, 84,507.- 
000 Ibs. 
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Re: Bettendorf Oil Burner Company 


PAENTIC 4 
0 (Division of The Lennox Furnace Company) 


. CASE 
: HISTORY J 


BREAKAGE ELIMINATED 


and MONEY SAVED 
through improved packaging* 





Inc. 






Ny c 
t ° 
files of WS 






Distortion and breakage of burners anchor the burner within the box. 
in transit were serious problems Result — burners now arrive in- 
for the Bettendorf Oil Burner Com- tact and Bettendorf saves the 
pany of Marshalltown, Iowa, be- money they used to spend on re- 
fore a Hoerner Packaging Engineer placing and reshipping damaged 
came to the rescue. He designed a parts and burners. Lennox Dealers 
special pad to support the burner are happier too — now that 
at the five most critical points, and Hoerner has eliminated the break- 
two die-cut scored pads to securely age problem. 
*The Hoerner Packaging Engi: responsible: F. C. Suping 








HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


If your company packages things, whatever they are, ask a 
Hoerner Packaging Engineer to come in and make an 

objective study of your packaging operations. It won’t cost 
you a cent or obligate you in any way. And it most 

likely will mean an increased margin of profit through sav- 
ings in labor and material costs, prevention of shipping 

losses. Just write to one of the Hoerner plants listed below. 
Your letter will receive our prompt attention. 


"| SALES OFFICES: 209 S. LaSalle St., Chicago 4 


HOERNER | é | BOXES, INC. 
GENERAL OFFICE: 600 Morgan Street 


Keokuk, lowa AFFILIATES—Keokuk, Des Moines ond Ottumwa, lowe 
=a 8 Sand Springs, Okleh Mi Hi 


Fort Worth, Texas; Sioux Folls, South Dakota 
poor” Fort Smith and Little Rock, Arkonses 


Packaging Engineers Designers and manufecturers of corrugated boxes. 
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NATIONAL STOCK YARDS, ILL. 


All our country points operate under 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 


PEORIA, ILL. 
BUSHNELL, ILL. 


SPRINGFIELD, ILL. 


Midwest Order Buyers. 


Orders placed only through 


NATIONAL STOCK YARDS, 


Phones 


UPton 5-1860 
Bridge 1-8394 
UPton 3-4016 


| 











Week’s Closing Markets 





PARITY PRICES COMPARED 

Parity prices for livestock, feed and 
wool provided by the AAA of 1935 
and amended in 1948 and 1949, effec- 
tive on the following dates compared, 
as reported by the USDA. 


Base Effective parity prices 
Commodity period May 15 Apr. 15 May 15 
and unit price’ 1954 1954 1953 
Hogs (ewt.) ....$ 7.34 $20.80 $20.80 $20.30 
Beef cattle (cwt.) 7.50 21.30 21.20 21.00 
Calves (ewt.) ... 8.28 23.50 23.40 23.40 
Lambs (ewt.) ... 8.16 23.20 23.10 22.90 
TEGO SEs) 630. 3.04s 2,209 594 591 O86 
Corn (OE) vicces 3,642 1,82 1.82 177 
Oats (0) 2. 6cae 311 .883 .880 S84 
Barley (bu.) .... 484 1.37 1.37 1.36 
Cottonseed (ton). 25.50 72.40 72.20 72.30 
1Adjusted base period price 1910-14 derived 
from 120-month average January 1944-December 
1953 unless otherwise noted. *Derived from 10 


senson average, 1944-53. 


1909-July 1914. 


360-month average Aug. 


Wholesale Price Indexes 

Meats declined 2.2 points to 97.7 
per cent for the week ended June 1 
from 99.9 the previous week in the 
weekly price index compiled by the 
Bureau of Labor Statistics. The pri- 
mary market basket declined 0.2 per 
cent to 110.8 compared with the 
1947-49 average of 100 per cent for 
the period. Livestock and_ related 
products dipped fractionally as did 
fats and oils. 
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Save up to 50% with SPECO Triumph Knives 


SPECO’S C-D Triumph knives are the handiest, strongest, most 
sanitary knives ever developed. Strong where stress is greatest. 
You can cut up to 500,000 pounds of meat with one blade. Other 
knife styles for any grinder need. Plates, too, to fit every make 


of grinder. 





3946 Willow Road, TUxedo 9-0600 (Chicago) 


Schiller Park, Illinois 


Write for 
FREE 
“Sausage 
Grinding 
Pointers" 


THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$26.25; average, $22.25. Provision 


prices ‘were quoted as follows: Under 
12 pork loins, 54; 10/14 green skinned 
hams, 53@55; Boston butts, 43; 
16/down pork shoulders, 38 nominal; 
3/down spareribs, 48%; 8/12 fat 
backs, 13@13%; regular pork trim- 
mings, 21 nominal; 18/20 DS bellies, 
31 asked; 4/6 green picnics, 37; 8/up 
green picnics, 23%. 

P.S. loose lard was quoted at 
15.12% asked and P.S. lard in tierces 
at 16.87% nominal. 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
July 16.45-50; Sept. 15.16b-30a; Oct. 
14.46b-60a; Dec. 14.26b-35a; Jan. 
4.25b; Mar. 14.32b-45a; and May 
14.35b-45a. 

Sales: 30 lots. 


PHILADELPHIA FRESH MEATS 
Tuesday, June 8, 1954 
WESTERN DRESSED 











BEEF (STEER) Cwt. 
Wetee, GOOF. oss ciacescddiees None quoted 
SS err $42.25@43.25 
RON RUD. 0554:4.0%-0: 00 8 aa eee 41.00@43.00 
US | SS ee eee 39.00@ 40.50 
Commercial, 350/700 ............ None quoted 

COW: 

Commercial, 350/700 ............ 30.00@ 32.50 
UGHICY,, BEL WS. ccc cc cccésdees ce SQOURROeOG 
VEAL (SKIN OFF): 
CMDIOR  ROLEIN, acy sin:s cans o53-0640 08 38.00@ 41.00 
Choice, 110/150 38.00@41.00 
Good, 50/80 .. 34.00@36.00 
Good, 80/110 . W@ 37.00 
Good, 110/150 . .00@ 37.00 
Commercial, all wts 30.00@34.00 
SIME sR NUON. os ove ened diana 26.00@30.00 

LAMB (Spring): 
lot UC er 55.00 
BN SINT ss) p-0's ise 6b,8. b00 Pe ems 48.00@52.00 
Choice, 30/50 ..................+ 52.00@54.00 
Sp NEL si 646-0 sls nv ee RS CE 48.00@52.00 


RE MRIS. © oom 66:5 5s wee es -ok we 48.00@52.00 


SN A UN, ceeciueereennces 42.00@46.00 
MUTTON (EWE): 
SS NO od newb 4050.2 eames 20.00@ 22.00 


Good, 70/down 
PORK CUTS 


er ees eee 18.00@ 20.00 
CHOICE LOINS: 


(Bladeless included) 8-10....... 60.00 @62.00 
(Bladeless included) 10-12....... 60.00@ 62.00 
(Bladeless included) 12-16....... 56.00@58.00 
Butts, Boston style, 4-8......... 46.00@48.00 
SPARERIBS, 2 Ibs. down.......... 52.00@54.00 


LOCALLY DRESSED 











STEER BEEF CUTS: PRICE Choice 
Hindqtrs., 600/800. of .00@° a 00 $51.00@53.00 
Hindatrs., 800/900... 5 56. 51.00@52.00 
Round, no flank. 48.00@ 52.00 


Hip rd., with flank . 
Full loin, untrim.. 
Rib (7 bone) 
Arm Chuck .. 
Brisket ...... 
Short plates .. 


46. wa: 50. 00 


2.00 

3.00@ 35. oO 
-- 30.00@33.00 
‘ 15.00@ 17.00 








33.00 
15. 00@ 17.00 


CHICAGO PROV. SHIPMENTS 

Provision shipments by rail, in the 
week ended June 5, with compari- 
sons: 


Week Previous Cor. Week 
June 5 Week 1953 
Cured meats, 
pounds ...... 7,175,000 8,306,000 3,567,000 
Fresh meats 
pounds ......; 38,801,000 28,495,000 20,190,000 
Lard pounds .. 2,401,000 2/473; 000 = =3,488,000 
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LIVESTOCK MARKETS ...Weekly Review 





April Corn Belt S-F Cattle 

Run Up 35%; Sheep, 104% 
The movement of stocker and 

feeder cattle and sheep into the Corn 

Belt so far this year is an indication 


LIVESTOCK AT 64 MARKETS 
A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during April, 1954 and 1953, as re- 
ported by the U. S. Department of 





. TTIC . 
of confidence on the part of produc- Agriculture: 
ers in the immediate future of the CATTLE (EXCLUDING CALVES) 
livestock and meat industry. April Salable Total Local 
g - ¢ receipts receipts slaughter 
in-shipments of stocker and feeder April, 1954 ... 1,356,237 1,646,938 887,669 
cattle into the nine Corn Belt states, March, 1954.... 1,609,642 1,904,966 1,072,722 
| - April, 1953 .... 1,375,614 1,641,220 944.493 
| at 217,418 head, were up 35 per cent —Jan.-Apr., 1954. 5,820,377 6,911,164 3,888,767 
Diaby : eae eld soni sal Sosa ee 
over the 160,667 shipped during the dan. pono 5,222,932 6,117,939 3.482.753 
same month of 1953. 1949-53) 2... 1,116,491 1,345,711 722,605 
January-April shipments of feeder anit 
cattle into the area numbered 826,- April, 1954 .... 295,397 393,110 234,373 
m7 ape ee ; ith 563.2 March, 1954.... 326,999 414,547 250.297 
957 this year compared with 563,212 os: oe loo 
last year, an increase of 47 per cent, Jan.-Apr., 1954. 1,222,064 1,570,580 922.653 
: . Jan.-Apr., 1953. 1,113,797 1,360,517 790.879 
the sharpest increase between any pes tae 1,113,797 1,360,517 790,87 
two such periods on record. 1949-53) .... 277,572 353,776 ~=—-206,322 
Shipments of feeder sheep and ante 
lambs in April numbered 201,932 April, 1954 .... 1,508,085 2,067,919 1,499,348 
a6 c ‘ . ‘ March, 1954.... 1,729,313 2,449,726 1,790,619 
head for a 104 per cent increase over April, 1953 .... 1.704.440 2.357.651 1.725.264 
98,822 in April last year. In the first —— Jan.-Apr., 1954. 6,447,750 9,119,298 6.580.998 
: * ° Jan.-4 ., 1953. 7,963,019 1,278,637 7,970,300 
| four months of this year, in-ship- ca Ga ' — 
' ments totaled 762,194 sheep and 1949-53) . 1,969,064 2,737,555 1,894,817 
lambs for a 62 per cent rise over SHEEP AND LANES 
468,900 in the same period of 1953. April, 1954 .... 550,944 1,202,688 581.246 
March, 1954.... 600,464 1,127,530 625,010 
April, 1953 .... 550,208 1,114,645 587.428 
ST. LOUIS HOGS IN MAY Jan.-Apr., 1954, 2,319,850 4.553.392 2,395,696 
P ° Jan.-Apr., 1953. 2,527,755 4,621,533 2,473,828 
Hog receipts, weights and range of Sve, av. (Age: 
" 1949-53) .... 465,571 967,321 452,609 








prices at the National Stock Yards, E 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 


——_—May - 
1954 1953 


CANADIAN LIVESTOCK 
April average prices for livestock 
at 11 Canadian markets as reported 


ssugs received ...........05- 169,509 171,641 
Highest top price .......... $28.00 26.75 to THE NATIONAL PROVISIONER: 
Lowest top Price ....ecse 26.50 23.75 
PVOTHEO DETCE on vos cece tence 26.73 24.28 STEERS VEAL HOGS* LAMBS 
Average weight, Ibs. ....... 228 212 to CALVES Gr. Gd. 
1000 lbs. Good, Ch. Bl. Dr. Handyw. 
Apr. Apr. Apr. Apr. 
LIVESTOCK CAR LOADINGS 1954 1954 1954 1954 
» Toronto ...... 18.51 $24.92 $34.36 i 
A total of 6,395 cars was loaded Banicced a “ie re 
oP Ws ey : me Winnipeg 16.60 23.53 32.36 20. 
with livestock during the week ended one. 1785 «98ST OSBES 20.96 
av 2 54 accordi " Edmonton 17.04 23.50 34.42 21.49 
May 29, 1954, according to the Amer Lethbridge... 17.17... 38.43 20.39 
ican Association of Railroads. This Pr. Albert 16.30 23.07 31.32. 20.50 
Moose Jaw 15.89 17.42 31.24 15.5 
was a decrease of 1,359 from the same Saskatoon 15.95 28.21 81-45 (18.20 
e Regina ....... 15.98 22.11 : 
week of 1953 and 424 cars less than xi ppie 17.50 20.88 36.40 21.00 


in the like period of 1952. 


Vancouver 


*Dominion Government premiums not included. 


Rain Is Biggest Need in 
No. Mexican Cattle Area 

Livestock production in Northern 
Mexico still is seriously affected by 
drought, which is continuing for the 
fourth straight year. The affected 
area contains perhaps 20 to 25 per 
cent of Mexico’s cattle and it is that 
section that engages mostly in trade 
with the United States. 

Since March, most of Chihuahua 
has received the first precipitation of 
any consequence in a year but more 
is needed now and through the re- 
mainder of the rainy season to re- 
store soil moisture, ranges and pas- 
tures to a normal condition. The 
Mexican government recently remov- 
ed the 3 per cent federal export tax 
on meat products and state taxes on 
the movement of cattle. 

It is believed that cattle numbers 
in the four United States border 
states—Sonora, Chihuahua, Coahuila 
and Nuevo Leon—now are about 
500,000 greater than in 1951, prin- 
cipally because of a decline in ship- 
ments of meat and cattle to the Unit- 
ed States in 1953 and the drought 
which has reduced the calf crops, 
increased death losses and prevented 
cattle from reaching slaughter stage. 

Sonora packing plants have done 
little business this season. The Magda- 
lena plant began slaughtering on 
January 21 and suspended activities 
during the first week of April vfter 
handling only 8,000 canners and cut- 


ters. 


New Hoosier Hog Growers Unit 

Indiana’s 90,000 commercial swine 
producers, who operate a multi-mil- 
lion dollar business annually, have 
set up their own state organization. 
It is called the Indiana Commercial 
Pork Producers Association. 





KOCH Engineers SAVE You Money! 


Planning to build a new plant, 
expand, or modernize? Quali- 
fied KOCH Engineers can help 





BLOOMINGTON, ILL. 






ws KNOWLEDGE”. 


JONESBORO, ARK. 


XPERIENCE .” 


s 


7] 
= 
x 
DAYTON, < 


you. Drawings, plant layouts, 
equipment recommendations, 
ideas furnished without charge 
or obligation. Tell us your 
problems. 
VISIT BOOTH 102 
At NIMPA Convention 


ROC Bi surrcres ie ger 


JUNE 12, 














1954 





LOCATION 


cnartanooch: TEN LAFAYETTE, IND,  ONTGOMERY, 
We have the best of all of these to serve you! 

OMAHA, NEBR. CINCINNATI, OHIO FLORENCE, ¢¢ 
FULTON, KY, SERVICE 


INDIANAPOLIS, IND KENNETT- MURRAY 


$3.0. 
LIVEestock BuvINS 
WAYNE, 


PETROIT, 44 len, 
ALA. 










310 ux ¥ ALLS, 


JACKSON, Miss. - 


VALPARAISO, IND. ft. 
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lf it’s for the 
Packinghouse...... 


KEEBLER has it! 


Packers throughout the country are making KEEBLER 
their headquarters to satisfy all their equipment 
needs. In addition to the invaluable rendering of 
personal attention and service, KEEBLER is equipped 
to fill all your packinghouse requirements . . . from 
supplying individual items of packer-approved ma- 
chinery and equipment . . . to complete production- 
line set-ups! Check your immediate needs against 


this sample listing of KEEBLER af 


“buys”: 


dv FROZEN MEAT SLICERS 

¥v "FLOAT-AWAY" TRUCKS 

¢v OFFAL WASHERS 

dv BARREL WASHING MACHINES 

¥ SMOKE STICK and GAMBREL WASHERS 


¥v CONVEYORS— 
@SLAT @ BELT @ OVERHEAD 


¥ SLAUGHTERING EQUIPMENT— 
@ BEEF @HOG @ SHEEP 


v VIENNA SAUSAGE CROSS CUTTERS 
¥ SS HEAVY DUTY LOAF MOLDS, 
SHOVELS, FORKS, HOOKS & HANGERS 





VISIT KEEBLER — ROOM 801 
You and your friends are cordially invited to 
visit Keebler's Hospitality Headquarters dur- 
ing the Annual NIMPA Convention, June 13th 
to 16th at Chicago's Palmer House. 











CHICAGO AREA DISTRIBUTORS 


STEELCOTE MFG.—Damptex Paints & Enamels, Specialized 
for the Meat Packing Industry. 
K. C. SEELBACH CO.—Long-Life 


Plates, 
Cubers. 


Cutlery & Fat 


Send coupon today for detailed information! 


EEBLER encineerine co. 


1910 West 59th Street Chicago 36, Illinoi 





Keebler Engineering Co. 
1910 W. 59th St., Chicago 36, Illinois 


Gentlemen: 


C Please send full particulars, price, specifications, 
etc. regarding 





(-D Please have a Representative call on us. 
NAME 





COMPANY 


ADDRESS 





city " ZONE STATE 














SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 


CATTLE 
Week Cor. 
Ended Prev Week 
JuneS Week 1953 
Chicagot .. 24,795 26,061 24,746 
Kan, Cityt. 14,462 14,659 14,547 
Omaha*t . 25,606 23,861 26,608 
East St. L.t 11,542 26,874 11,682 
St. Josepht 12,488 9,507 11,255 
Sioux Cityt 12,002 9,679 12,401 
Wichita*t . 3,841 4,109 4,095 
New York & 

Jer. Cityt 9,346 10,733 11,280 
Okla. City*t 10,614 10,586 8,193 
Cincinnati§. 4,227 cae 4,673 
Denvert - 12,289 11,279 10,845 
St. Paulf .. 14,440 15,392 14,829 
Milwaukeet. 3,649 4,550 3,156 

Total 159,301 167,290 158,310 


HOGS 


Chicagot 24,779 29,584 


27,983 
10,597 












Kan. Cityt 51 8,288 
Omaha*t .. 24,052 23,818 
East St. L.t 19,109 

St. Jose “pht 17,941 

Sioux Cityt 17,187 
Wichita*t . 6,159 

New York & 

Jer. City? 32,285 39,438 
Okla. City*t 7,957 8,736 
Cincinnati§. 9,351 ears 
Denvert ... 8,074 8,570 
St. Paulf .. 20,454 27,013 
Milwaukeet. 2,868 3,126 

Total - 199,167 207,891 

SHEEP 
Chicagot 2,030 


. 4,668 5,623 
Kan. City. 5,887 
Omaha*t 

Jast St. L.t 
St. Josepht 
Sioux Cityt 


6,106 
10,693 
B 1 





Wichita*t . 3.987 
New York & 

Jer. Cityt 37 468 
Okla. City*t 8,814 
Cincinnati§. 769 
Denvert ... 5,499 
St. Pault.. 1,852 
Milwuakeet. 337 

Total 91,533 98,863 91,488 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 


slaughter. 


er. 
§Stockyards 


receipts for 
slaughter, 


including directs. 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
June 9, were as follows: 
CATTLE: 


Steers, ch. & pr... .$26.00 only 
Steers, gd. & ch... 2 


local 





Steers, can. & util. d 
Heifers, choice .... 22 ‘00@23. 00 
Heifers, utility .... “None rec. 


Cows, util. & com’. 
Cows, cull & util... 


12,.00@12.75 
None ree, 


Cows, can. & cut.... 7 00@11.50 
po et ee 15.00@ 16.50 
VEALERS: 


Choice & prime 
Good & prime 


.. None rec, 
o.are 20.00@ 24.00 


oe iC SE. ea 14.00@20.00 

MS Sp ataicis 6c 00 ee" None rec. 
HOGS: 

Choice, 180/240 «. 25.75@27.00 

Sows, 400/down - 19.50 only 
LAMBS (Spring): 

Good & prime ..... 24.00@25.00 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 


for week ended June 5: 
Cattle _—. es easel Sheep* 
Salable .. 103 619 448 
Tot. (ine, 
directs) .2,976 
Prev. wk.: . 
Salable .. 158 474 
Tot. (in- 
directs) .5,371 


3,628 13,523 11,299 
4,430° 17,670 15,224 
*Including hogs at 31st st. 


CHICAGO LIVESTOCK 
Supplies of livestock at the Chi- 

eago Union Stockyards for current 

and comparative periods: 
RECEIPTS 

Cattle Calves Hogs Sheep 

3,314 44 


June 3.. ) 13,007 942 
June 4.. 723 143 5,149 439 
June 5. 395 59 1,314 27 
June 7..18,958 546 10,650 2,086 
June 8.. 8,000 400 10,000 1,000 
June 9..14,000 400 12,000 1,000 





De 4,086 

2 23,753 1,545 
3; ‘901 34,689 8,828 
1,270 44,634 7,931 





> 
Xr. ago.44,907 
2 yrs. ago. 29,645 





*Inc luding 217 cattle, 4,219 hogs 
and 120 sheep direct to packers. 








SHIPMENTS 

June 3.. 2,472 16 3,101 35 
June 4.. 1,615 87 1,987 87 
June 5.. 188 AS 291 
June 7.. 5,52 2,000 269 
June 8.. 3,000 2,000 00 
June 9.. 4,000 3,000 100 
Week so 

far .12,520 aha 000 S69 
Wk. ago. 10, S44 5 _ 163 


Yr. ago.17 f 349 
2 yrs. ago.11,738 123 6, o70 906 


JUNE RECEIPTS 





1954 1953 
Gattle ...2..+.. Se $1,508 
Calves ree 5 17 
Hogs 7 


Sheep 


Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of 
Chicago, 


hogs purchased at 
week ended Wed., June &: 


Week Week 
ended ended 
June9 June2 
Packers’ pureh.... 30,070 22,065 
Shippers’ pureh... 12,324 
po eee eae 42,394 





LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, June 9, were reported 
as shown in the table be- 


low: 

CATTLE: 
Steers, choice ..... $24.00@ 24.75 
Steers, com’l & gd.. 22.00@25.00 
Steers, util. & com’! 18.00@ 20. 00 
Heifers, choice . 21,00@ 22.50 





serie None rec. 
14.00@ 16.50 
9.50@12.50 
H.00@18.50 


Heifers, util. 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. & com’'l. 


‘ALVES: 


Vealers, ch. & pr.... 
Good & choice ..... 


None rec. 
20.00@ 23.00 


Calves, com’l ..... 18.00@20.00 
HOGS: 

Choice, 210/225 .... 26.00@27.25 

Sows, 450/down . 18.00 only 
LAMBS (Spring): 

Good & prime ..... None rece. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
May 29: 


Period Same 
May 29 wk. 
1954 Last 
ps 
CATTLE 
Western Canada .. 13,112 13,315 
Eastern Canada ... 15,045 14,833 
Total .cccccces. + MI 28,148 
HOG 
Western Canada .. 40,056 39,154 
Eastern Canada ... 41,138 47,134 
TEE daha wach woes 81,194 86,288 
All hog carcasses 
graded .......... 88,506 938,552 
SHEEP 
Western Canada .. 987 1,455 
Eastern Canada 1,139 813 
i Ry a 2,126 2,268 
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Pureh: 
ers at 
week e 
1954, as 
Provisio' 


Armot 
hogs: A 
10,552 
hogs. 

Total: 
35,331 b 


Armour 
Swift .. 
Wilson 
Butcher 
Others 


Totals 


Armour 
Cudahy 
Swift 

Wilson 
Cornhus 
O'Neil 
Neb. Be 
Eagle 

Gr. Om 
Hoffma 
Rothsel 
Roth . 
Kingan 
Mercha 
Midwes 
Omaha 
Union 

Others 


Total 


Armour 
Swift . 
Hunter 
Heil .. 
Krey . 
Lacled 
Luer 


Tota 


Swift 
Armou 
Others 


Tota 

*Do 
calves, 
direct 


Armou 
Cudah 
Swift 

Buteh 
Others 


Tot: 


Cudah 
Kansa 
Dunn 
Dold 
Sunflo 
Pione 
Excel 
Other 


Tot 


Armo 
Wilse 
Other 


Tol 
*Dk 
calve 
diree 


Arme 
Cuda 
Swift 
Wils 
Ideal 
Units 
Atla: 
Mucl 
Ac 
Gr. 
Luer 
Clou 
Hart 
Othe 


ay 


JU 








CK 


. Chi- 
lrrent 


Sheep 


S69 
163 
549 
906 


953 


1,503 
3°517 














tock 
nes- 
rted 





Cc, 
23.00 





in 


ded 


sae 
wk. 
Last 
¥r. 


3,315 
4,833 


seems 





Ee — ers 





PACKERS' 
PURCHASES 


Purchases of livestock by pack- 


ers at principal centers for the 
week ending Saturday, June i, 
1954, as reported to The National 
Provisioner: 
CHICAGO 
Armour, 3,713 hogs; Wilson, 3,52¢ 
Agar, 7,022 hogs; Shippers, 
hogs; and Others, 10,521 





al; 24, 795 cattle; 
31 hogs 


1,718 calves; 





and 2, 030 sheep. 


KANSAS CITY 
Cattle 


Calves Hogs Sheep 














Armour . 3,609 688 1,406 1,574 
Swift ... 2,699 712 32, mane 
Wilson . 1,446 i 
Butchers 4, 531 
Others . T77 1 ‘sei 
Totals.13,062 1.400 8.951 6,106 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 7,064 5,321 1,326 
Cudahy , 5,159 1,498 
Swift 31% 4,864 2,436 
Wilson . OTS 3.112 2,603 
Cornhuske ; 412 Spe Peer 
GONel .... 343 
Neb. Beef.. 554 
meglio 2.0. 78 
Gr. Omaha. 584 
Hoffman .. 100 
Rothsehild.. 230 
| re ,350 
Kingan .... 1,274 
Merchants . 109 
Midwest ; sO 
Omaha .... 417 
WRIOO 26s 40 on 
Others ane 10,978 
Totals ..26,245 20.434 7.863 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,401 1,463 3,805 1,912 
Swift ... 4,176 2,530 8,905 1,309 
Hunter . 972 ose Saree As 
Heil ...< was «as @,0ee 
Brey ... ve 
Laclede . 
Luer 






Totals. 7,549 3,993 19,109 3,221 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ... 4,341 380 4,600 
Armour . 3,510 573 
Others . 4,508 318 








1,271 19,931 6,855 
cattle, 106 


Totals*12,359 
*Do not include 92 


calves, 554 hogs and 794 sheep 
direct to packers. 

SIOUX CITY 

Cattle Calves Hogs She: e p 
Armour 4,065 ate 


Cudahy . 4,179 
Swift ... 3,313 
Sutchers. 394 
Others .. 9,668 
Totals .21,619 11 27.414 
WICHITA 

Cattle Calves Hogs ~~ 

401) 1,437 560 








3,379 


Cudahy 
Kansas 
Dunn 
Dold 
Sunflower 
Pioneer . mee “3 
Excel .. 441 epee mike 
. 1,334 ae 202 


527 








Others 3,382 
Totals. 3,5 401 2.166 5,942 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 337 554 1,804 


Wilson 322 640 1,674 
Others 





33 799 410 











1,993 3,888 
cattle, 986 
1.914 sheep 


Totals* 8,407 2 

*Do not include 529 
calves, 57964 hogs and 
direct to packers, 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour. 118 117 ° 


Cudahy 

DWELG . 66 197 

Wilson . 298 

Ideal ... 594 eee ta re 
United . 553 2 335 


Atlas... 491 et “fa Son 
Muchlin . 438 oes eee eee 
Acme ... 383 





Gr. West. 346 ane a eae 

Luer ... 197 Sire 28 

Clougherty ... were 277 

Harman . 32 ae 

Others 2,952 543 346 
Totals. 5,689 662 1,486 


JUNE 12, 1954 

















DENVER 
Cattle Calves Hogs Sheep 
Armour . Ss 150 2,050 3,731 
Swift ... 1,67 128 1.613 ,062 
Cudahy . 838 73 1,915 272 
Wilson . 850 tas . rT: 
Others . 5,217 149 2,038 538 
Totals.10,176 500 7,611 6,603 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gali... bas wis a 243 
Kahn's vas ans a 
Meyer cack an mere an 
Schlachter 111 a2 ats 17 
Northside mace san re on 
Others . 3,454 1,180 8,895 74 
Totals. 3,565 1,232 8,895 1,002 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 4,894 2,789 6,870 963 
Bartusch. 832 ape ade eT 
Cudahy 92% a Die 387 
Rifkin . 769 36 ; ani 
Superior. 1, on an aed = 
Swift ... 3 13,584 649 
Others 2,0: 50 6,104 bad 





26,648 1,999 


6,708 


Totals. 16,499 


FORT WORTH 





Cattle Calves Hogs Sheep 

Armour . 2,081 2,531 975 9,542 

Swift ... 2) = 1,363 944 15,730 

a Bon.. 11 107 an 
ty oe 330 1 45 
ena -nthal 461 64 aes 


Totals. "5,876 2,071 2 


TOTAL PACKER PURCHASES 


3,970 


Week Cor. 

Ended Prev. Week 

June 5 Week 1953 
Cattle ..159,400 156,231 166,972 
Hogs ....191,040 205,890 226,789 
Sheep 74,160 - 70,531 70,008 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
June 4, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 227,000 277,000 = 106,000 
Previous 

week 274,000 317,000 = 134,000 
Same wk. 

ya 315,000 354,000 165,000 
1954 

pg 6,238,000 8,040,000 3,559,000 
1953 to 

date 5,747,000 9,631,000 3,670,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending June 3: 

Cattle Calves Hogs Sheep 

Los Ang. .. 7,800 925 1,500 425 

N. Portl. .. 2,340 450 1,200 2,550 

San Fran, .. 1,150 210 650 6,800 


CORN BELT DIRECT 
TRADING 

Des Moines, June 9— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were reported by 
the USDA as follows: 


Hogs, good to choice: 
160-180 lbs. 2: 
180-240 Ibs. 
240-300 Ibs 





300-400 Ibs. ........ 20:70 23.60 
Sows: 

Sl en ot Se 20.00@ 21.60 

440-550 Ibs. ........ 16.00@19.00 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 


Agriculture: 
This week Last week 
estimated actual 
June ¢ 22,000 
June 22, 000 
June 5 
June 7 
June 














2.25@ 24.65 * 
25). 64 





LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
June 8, were reported by the Agricultural Marketing Serv- 
ice, Livestock Division, as follows: 


St. L. N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
Choice: 

120-140 Ibs... None rec. 
140-160 Ibs. .$25.25 75 
160-180 Ibs... 
180-200 Ibs... 
200-220 Ibs.. 26 
220-240 Ibs.. 25 
240-270 Ibs.. 2 
270-300 Ibs.. 2 
300-330 Ibs.. + 
330-360 Ibs.. 
Medium: 
160-220 Ibs... 





None ree. 


None ree. 


SOWS: 
Choice 
270-300 Ibs... 
300-330 Ibs.. 20.2 
330-360 Ibs... 
360-400 Ibs.. 1 
400-450 Ibs... 
450-550 = Ibs.. 


Medium: 
250-500 Ibs... 





None ree, 


SLAUGHTER CATTLE & C. 


STEERS: 
Prime: 

700- 900 Ibs. 2 
900-1100 Ibs. 2 
1100-1300 Ibs. 2% 
1300-1500 Ibs. < 


Choice: 

700- 900 Ibs. 22, 50-25, 50 
900-1100 Ibs. : 50 
1100-1300 Ibs. 2 
1300-1500 Ibs, 22 


Good: 
700- 900 Ibs. 
900-1100 Ibs. 2 
1100-1300 Ibs. : 
Commercial, 
all wts, 
Utility, 

all wts. 


25. 00- 26. 50 


soe 
25.25-27.00 


+ 18.00-20.75 


- 15.50-18.00 


HEIFERS: 
Prime: 
600- 800 Ibs. 24.50-26.00 
800-1000 Ibs. 24.50-26.00 
Choice: 
600- 800 Ibs. 50 
800-1000 Ibs. 22.50- 24. 50 
Good: 
500- 700 Ibs. 
700- 900° Ibs. 
Commercial, 
all wts. .. 


Utility, 
all wts. 





19.50-22.50 
19.50-22.50 


+ 16.50-19.50 
- 15.00-17.50 


COWS: 
Se, 
all wts. . 
Utility, 
all wts, 


Can.. & cut., 
Oh: WO... 


+ 13.50-15.00 


+ 11,50-13.50 


9.00-11.50 


BULLS (Yris. Excl.) All 
ere None ree. 
Commercial . 14.50-15.50 
UGHty . ...00 13.00-14.50 
Cutte® ..ccs 12,00-13.00 
VEALERS, All Weights: 
Ch. & pr. .. 18.00-22.00 


Com’! & gd.. 12.00-18.00 


None rec, 
None rec 
$24.25 25-26. 50 
26.00-27.00 
26.00-27 .00 
25.25-26.75 
24. 00-25.75 
22. 50-24. 50 
912 95- 





None rec. 


None rec. 

21.25-22.00 
19.00-21.50 
18.50-20.00 
17.75-18.75 
16.50-18. 





None rec, 


ALVES: 


None rec. 
7 











A 00-22. 


17.75-20.25 


15.50-17.75 


None rec. 
24 25-25 .25 


22.00-24.25 
22.50-24.50 


19.50-22.50 
19.75-22.50 


16.00-19.75 


13.00-16.00 


13.50-15.00 
11,25-13.75 
9.00-11.50 


Weights: 


13.50-15.50 
16.25-17.00 
14.00-16.25 
12.50-14.00 


21.00-23.00 
16.00-21.00 


CALVES (500 Lbs. Down): 


Ch. & pr. .. 17.00-20.00 
Com’! & gd.. 12.00-17.00 


SHEEP & LAMBS: 
SPRING LAMBS: 
Ch. & pr. .. 25.25-26.00 
Gd. & Ch. .. 24.00-25.25 
LAMBS (105 Lbs. Down) 
Ch. & pr. .. 19.25-20.25 
Gd. & Ch.... 18.00-19.25 


EWES (Shorn): 


Gd. & ch. 


.. 4.00- 5.00 
Cull & util.. 


3.00- 4.00 


18.00-21.00 
14,00-18.00 


25. 00-26.25 
23.50-25.25 
(Shorn): 

19.50-20.50 
18.50-19.75 


6.00- 6.75 
4.50- 6.00 


Kansas City 


None rec. 
None rec, 
None rec. 
25.75-26.00 
25.75-26.00 
25.65-26.00 
24.25-25.65 
None rec, 

None rec. 

None ree. 







None rec. 


20.50-21.00 
20.50-21.00 
20.00-20.50 
18.75-20.00 
18.25-19.00 
17.00-18.50 


None ree, 


24,25-26.00 
24.75-26.50 
24.75-26.50 
24.50-26.50 


22. 50-24. 50 

-75-24.75 
24.75 
22'75-24. 15 


19.50-22.75 
19.75-22.75 
19.75-22.75 
17.50-19.75 
14.00-17.50 


23.25-24.75 


2375-28 .00 


20.00-23.75 
20.50-23.75 


17.00-20.5 
17.50-20.5) 


ss 


15.00-17.50 


12.50-15.00 


12.50-14.50 
11.00-12.50 
8.50-11.00 
None rec. 
14.50-15.00 


12,50-14.50 
11.50-12.50 


19.00-21.00 
14.00-19.00 


18.00-21.00 
12.00-18.00 


24.50-25.25 


22.50-24.50 


None rec, 
None rec, 


5.50- 6.75 
4.00- 5.50 


Omaha 


None ree. 
None ree. 





19.75-25.00 






19. 00-20. 00 
18, 25-19.25 
17.00-18.50 


16.00-21.75 


23.50-25.50 
24.25-26.00 
A.75-26.25 


24.75-26.25 


21.50-24.00 
21.75-24.75 
22.00-24.75 
22.00-24.75 


19.50-21.50 
19.75-21.75 
19.75-21.75 
17.50-19.75 


14.50-17.50 


23.00-24.25 
23.75-24.75 


21.00-23.50 
21.50-23.75 


19.00-21,25 
19.00-21.50 


16.50-19.00 


13.50-16.50 


13.50-15.00 
11.25-13.50 

8.50-11.25 
13.00-15.00 
15.50-16.25 


14.00-15.50 
12.00-14.00 


18.00-22.00 
14.00-18.00 


18.00-21.00 
14.00-18.00 


25.00-25.50 
23.00-25.00 


19.50-20.50 
18.50-19.50 





6.00- 7.50 
3.00- 6.00 


St. Paul 


None ree. 


20.00-21.7 


None ree. 


22.50- 


None ree 


ww 

-50-26.00 
24.50-26. OO 
24.00-26.00 





22.00-24.50 
22.50-24.50 
22.50-24.50 


22.00-24.50) 






20.00-22.: 
20.50-22./ 
20.50-22.5 


17.50-20.50 


15.00-17.50 





22.00-23.5 
22.00-23.50 





19.50-22.00 
19.50-22.00 


16.50-19.50 


14.00-16.50 


14.00-16.00 
12.00-14.00 
10.00-12.00 
13.50-14.50 
13.50-14.50 


14.50-16.50 
14.50-16.50 


20.00-23.00 
15.00-20.00 


18.00-21.00 
14.00-18.00 


none ree 
25.00-25.50 


19.50-20.50 
18.00-20.00 


5.00- 6.25 
3.00- 4.50 


51 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported 
For Week 


by the 
Ending June 5, 


STEERS AND HEIFERS: Carcasses 

















USDA Marketing Service) 
1954 With Comparisons 


BEEF CURED: 





| 
| as follows: 
| 
















WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending June 
5, was reported by the U. S. Department of Agriculture 














Week ending June 5.... 11,892 Week ending June 5.... 11,700 

Week previous ......... 9,500 Week previous ...... A 21,689 Sheep & 

Same week year ago.... 13,995 Same week year ago... 9,200 Cattle Calves Hogs Lambs 
COW: PORK CURED AND SMOKED: Boston, New York City Area’ .... 10,309 Te rey ee 

. Sint 2 = om f ' 

Week ending June 5.... 1,445 Week ending June 5.... 287,001 Baltimore, Philade a: Dy gas 5,761 1, as 

Week previous 1240 Week previous ......... 337,801 Cincinnati, Cleveland, Detroit, ee a) Reet : 

. sn ooe a gaat "9 ee : “ ge = P 99 Indianapolis 15,025 7,191 52,753 10,680 

Same week year ago.... 1,183 Same week year ago.... 871,122 Chicago Area ase 24'768 6'880 43/475 7.478 

J ; ad ») AND PORK FATS: St. Paul-Wis. Area? . 23,417 20,878 63.642 6,863 

— ; $ oe | ee ee. er Bi SEOUIBVAXOR® <¢. 05. .c.0000c00005 14,230 9,702 46,782 12,741 
Week ending June 5.... 579 Week ending June 5.... 5,976 Sioux City 10/651 ee 17.013 6.194 
Week previous ......... 8 Week previous ......... 10,045 cle ae, a Rad A pip red - PA pron ao 
$4 reek year ag 596 Same week year ago 15.275 EE OR oe c teaver ccncsecccs 26,856 5 36,607 14,668 
AINE WCOR FORE AGO «5! rt es ee eee aeens COE 2 2 ee 13,640 3,935 18,308 12,117 

VEAL: Iowa-So. Minnesotat ............. 24,824 10,384 158,800 wn 

ae - Louisville, Evansville, Nashville, Not 
ae al LOCAL SLAUGHTER CT he eee 10,132 11,048 += 30,207 Available 
4 ced cy lait ied all CATTLE: Georgia-Alabama Area® ........., 8,013 6,270 12,827 os... 
Same wee year ago... Week ending June 5 9.346 St. Joseph, Wichita, : 
LAMB: Welk anaes cece, AOBS 1) SPT Ao! i eae ee 17,140 3,922 28,242 19,078 
aa! . = Same week year “ago. pgs 11/280 Ft. Worth, Dallas, San Antonio ... 20,650 9,371 11,223 28, 
Week ending June 5.... si 3 ns = Denver, Ogden, Salt Lake City .... 12/162 9/925 9011 
W eek previous reveeeees CALVES: Los Angeles, San Francisco Area®,, 22,888 18,846 26,623 
Same week year ago.... Wank euitienasues 13.981 Portland, Seattle, Spokane ....... 5,949 7,689 6,716 

MUTTON: Apenat-s ame ‘5 Pere a Ans ET Tie 7 = SER Pee i 608 ,322 225,644 
po ee , ‘ ona set gor RE Total previous week 6 714,978 232'315 
A bare oon maa 5 oc * 3 aa ens nee Total same week 1953 .......... 274/416 106,029 7041023 221086 
. Neo tata dada ‘Qaz HOGS: —_-_ 

Same week year ago.... 93 
sy ree as rr : Week ending June 5.... YIncludes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 

HOG AND PIG: Week previous ......... 39,483 St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. 
Week ending June 5.... 4,140 Same week year ago.... 37,641 ‘Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Week previous ......... 5,014 eae Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Same week year ego.... 5,180 SHEEP: Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 

i Week ending June 5.... 35,220 Austin, Minn. “Includes Birmingham, Dethan. Montgomery, Ala., and 

PORK CUTS: Week previous ......... 50 Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes 
Week ending June 5.... 984,175 Same week year ago.... 37,468 Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

Week previous ......... 1,240,133 
Same week year ago....1,108,436 
ere) ales COUNTRY DRESSED MEATS 

cpa td VEAL: SOUTHEASTERN RECEIPTS 
Week ending June 5.... 190,029 Week ending June 5.... my 5 
ana typo teenie Week previous ......... ne Receipts of livestock at six southern packing plant stock- 
same PEK YOOr AZO.... 85,Whe Same week year ago.... 3,770 - 5 = i 

waar Ate Cala COTA pa rs yards located in Albany, Moultrie, Thomasville, and Tif- 
SAL A} AL S: OGS: P, z O a s eS 
Week ending June 5.... oe ton. Georgia, Dothan, Alabama; and Jacksonville, Florida 
Week previous ......... Week previous ......... ley : P : 

Same week year ago.... Same ac year ago.... dl during the week ended June 5: 

LAMB AND MUTTON: LAMB AND MUTTON: Cattle Calves Hogs 
Week ending June 5.... 4,460 Week ending June 5.... ie WOEK SNGEN TUNG Boies cas ecesacee wate sccns 2,011 4,822 
Week previous .. i 4,394 Week previous ......... eis Week previous (five days) ..... 2,121 9,285 
Same week year ago.... 700 Same week year ago.... ST Corresponding week last year 1,629 5,465 











CLASSIFIED 


Undispl : set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: um words, 


$3.00; additional words, 20¢ each. Count 


ADVERTISING 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Unless Specifically Instructed Otherwise, All Classified Adver. 
tisements Will Be Insertea Over o Blinc Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCS 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





NEWTON B. MILER 
General Consultant 
Meat Packing and Allied Industries 
Offers Practical Help for Large and Small Plants. 
using Present Personnel. In Organization, Person- 
nel, All Processing, Mechanical, Building, Pur- 
chasing, Advertising, Sales, and Production or 
Incentive Plans. 
727 BELLWOOD AVE., BELLWOOD, ILL. 
Suburb of Chicago, Illinois) 
ALL PHONES LINDEN 4-4288 





CHIEF ENGINEER 
r 


0 
PLANT ENGINEER 

Available July Ist. College graduate. Experienced 
in design, construction and repair buildings, re- 
frigeration systems and operation, power systems, 
electrical or steam, and operation. All phases beef 
and pork kill, chill, cut to processing and ship- 
11 years’ experience. Excellent references. 
, THB NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Illinois. 





BEEF MANAGER 
20 years’ experience in all phases of beef oper- 
ation, including breaking, boning, grading, hotel 
and restaurant supply operation, small stock, calf 
skinning, thorough knowledge of department cost, 
labor rates, piece work or day work. Available in 


July. Willing to relocate in the Middle West or 
West Coast. Married, 38 years old. W-255, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 


Chicago 10, Illinois 





SAUSAGE MAKER: Thoroughly experienced, also 
in smoked and canned meats. Age 45, desires 
position, Supervising experience. Also interested 


in selling spices, ete. W-256, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Illinois 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering, cutting, curing, sausage, canning. 
rendering, etc, Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 
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SALESMAN 

Nationally known company with well-established 
business in meat and sausage packaging material 
wants an experienced salesman to handle their 
sales in Ohio and adjacent territory, with head- 
quarters possibly in Cleveland, Ohio. This is a 
first class business connection and the sales possi- 
bilities and remuneration will attract a high cal- 
iber man. The job consists of handling the present 
volume of business and further building the terri- 
tory for future sales possibilities. Successful sales 
experience to meat packers and sausage manufac- 
turers essential. Reply in confidence giving com- 
— details regarding experience, age, etc. Ad- 
ress 

W-199, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





SAUSAGE CASING OPPORTUNITY 


For aggressive salesmen and sales organizations 
in the casing field or related fields.. We introduce 
a new sausage casing which has the uniformity 
of artificial casings and is porous and edible as a 
natural casing. The prospects are unlimited, 
Address your inquiries to Box W-247, THE NA- 
rome 4 PROVISIONER, 18 E. 41st St., New 
fork i7, N.Y. 





WANTED — SUPERINTENDENT 





AN AGGRESSIVE OHIO PACKER NEEDS OP- 
| ERATING MAN TO TAKE CHARGE OF EN- 
GINEERS, FOREMEN AND MAINTENANCE 
CREWS. GOOD KNOWLEDGE OF REFRIGERA- 
TION AS APPLIED TO BEEF PACKING IS A 
NECESSITY. SUPERVISORY ABILITY ALSO 


REQUIRED. THIS IS A JOB FOR A HIGH 
TYPBH MAN AND THE PAY WILL BE SATISFAC- 
TORY. W-248, THE NATIONAL PROVISIONER, 


| 
| 15 W. Huron St., Chicago 10, IN. 
| 
| 
| 





SALES MANAGER: Medium sized, full line pack- 

er in southeast needs with proven ability, 

to handle growing sales department. Wonderful 

opportunity for the right man. Give complete 

details of past experience, salary expected, ete. 
| in first letter, W-246, THE NATIONAL PROVI- 
| SIONER, 15 W. Huron St., Chicago 10, IN. 


man 








SAUSAGE MAKER 


Top experienced man to manufacture a complete 
line of strictly Kosher meat products. State 
sulary expected and enclose references from pre- 
vious employment. W-193, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 
SALES REPRESENTATIVE. 2-complete line of 





SALESMAN: Calling on meat packers, to sell full 
line of spices, seasonings, binders, etc. Expe- 
rienced man with sausage making knowledge pre- 
ferred, for one of the leading houses in the field. 
Two territories open: In central southern states 
and Texas, Arkansas and Oklahoma. Good future 
for qualified man. FIRST SPICE MIXING CO., 
19 Vestry St., New York 13, N.Y. 





SALES SUPERVISOR 


Experienced aggressive man wanted for respon- 
sible position which may lead to sales manager's 
job. The company is one of the most progressive 
in the east, employing 1100 employees and 48 
salesmen, Must have proven sales record handling 
independent and chain trade. Reply in confidence 
giving complete details. W-240, THE NATIONAL 
— 18 E. 4lst St.. New York 17, 





BONELESS BEEF MANAGER 
Capable taking full charge selling and managing 


boneless beef department independent Chicago 
packer, Salary open. Write for interview giving 
full details past experience. W-257, THE NA- 


TIONAL PROVISIONER, 
eago 10, Tllinois 


15 W. Huron St., Chi- 





ESTABLISHED MEAT PACKING FIRM; Desires 
salesman with car, willing to travel, New York, 
New England states, metropolitan New York City 
area. Experienced retail institutional frosted 
food field, meat background preferred. State age, 
experience and salary 


or 


desired, first letter. 


«THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





PLANTS FOR SALE 


EQUIPMENT WANTED 





ACTION! 


That’s what this owner wants—Ill health forces 
him to retire from this MODERN MEAT PLANT 
with sausage manufacturing and slaughter house. 
Large modern building approx, 15,000 sq. ft. area, 
several acres of land, excellent equipment, in- 
cluding several delivery trucks. Located in South- 
ern Wisconsin, Total price less than cost of equip- 


ment alone. LIBERAL TERMS AVAILABLE. 


For more information contact: 
UNITED REAL ESTATE CORP. 
1212 E. Washington Ave. Madison, Wis. 
Phone: 6-8391 
Or 


Contact our representative at the 
in Chicago on June 15 or 16 
full details. 


Palmer House 
for pictures and 


BARLIANT'S 


~ AZ - WEEKLY SPECIALS! 





7 a We list below some of our curren? 
WANTED: USED VOTATOR. State size, age, | offerings for saie of machinery and 
condition, price, ete. to Box W-226, THE NaA- f \ equipment available for prompt 
TIONAL PROVISIONER, 15 W. Huron St., Chi- shipment at prices quoted F.0.B. shipping points, 
ugo 10, 
nee Write for Our Bulletins—issued Regularly 
WANTED: 1000 ton curb presses lard roll, filter PLANT LIQUIDATION SALE 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, PARIS PROVISION co. 


18 East 41st St., New York 17, N.Y 





WANTED: Good used ammonia 
proximately 15 ton capacity. 
Reply to BW-252, 
ER, 15 W. 


compressor, ap- 
Give full particulars. 
THE NATIONAL PROVISION- 
Huron St., Chicago 10, Ill. 





PARIS, ILLINOIS 
Thursday & Friday—June 17th & 18th 
BE SURE TO SEE OUR FULL PAGE AD 
THIS ISSUE, PAGE 23, GIVING DETAILED 
INFORMATION ON THIS WELL MAIN- 
TAINED MACHINERY AND EQUIPMENT 





THAT IS AVAILABLE FOR IMMEDIATE 
MISCELLANEOUS DELIVERY. 
WANTED TO BUY: Fowl hearts, gizzards und Kill Floor 
stock yards by-products. NORTHWOOD FUR 6947—BEEF HOIST: Le Feill, mdl. #1005-10 


FARM, CARY,ILL. 





SALES REPRESENTATIVE: Complete line of 





FOR SALE; in Colorado: Slaughtering plant, 
thirty beef or one hundred sheep or hogs daily, 
modern killing and rendering machinery and feed 
lots in connection; — a good business in city 
of sixty thousand. FS-229, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 








EQUIPMENT FOR SALE 





FOR SALE: Send us your inquiries for S/S. 
Aluminum, Dopp jacketed Kettles; Filter Presses: 


Curb Presses; Cookers; Lard Rolls; Grinders: 
Stuffers; Mixers; Cutters; — ete. We buy 
your die le equipment. and plar 

Dp PRODUCTS co., INC. | 


on Bloomfield Street, Hoboken, N J. 
Tel. HO 3-4425 (N.Y. Tel: BA 7-0600) 





YORK ICE MAKER: Model DER, 
10 H.P. Compressor and Motor. Capacity, four 
tons chipped ice per day. F.0.B. Ohio. Best offer. 
Very recently rebuilt and reconditioned. W-259, 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Illinois. 


complete with 





Huron 





300% Buffalo Silent Cutter, 
$890.00; 400 Randall Mixer, 5 hp motor, 6 
months old, $850.00; 24”x12’ Condenser, never un- 
crated, $1150.00; Baker 7 ton Ice Machine, used 
60 days, $575.00; $56 Enterprise Grinder, 5 hp 
motor, 6” plate, New, $490.00; Fat Cuber, New, 
$295.00; Frozen Meat Slicer 10,000% per hour, 
Perfect, 1,000 Stainless 8 prong Bacon Hangers, 
very good, $.21 ea.; Globe $11128, 30’x4” Grind- 
stone, New $165.00; 266B Buffalo Grinder, 20 hp 
motor, like new, $975.00; (5) Clark Lift Jacks, 
oa $29.00 ea.; Globe $9579, Stick Washer, new, 
750.00 
FS-220, THE NATIONAL PROVISIONER 

5 W. Huron 8t., Chicago 10, Ill. 


25 hp motor, Perfect 





ANDERSON EXPELLERS 
All a Rebuilt, guaranteed. 
e Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, 





Penna. 





ONE MODEL No. 4A John E. Smith Sons Stand- 
ard Mixer. 1000# capacity, complete with 10 HP. 
motor, 3 phase, 60 cycle, 220 volts. In good con- 





dition, with new paddle gears. Price $700.00 
F.0O.B. The J. Fred Schmidt Packing Company, 
Columbus, Ohio. 

ANCO No. 614: 300 ton, electrically driven Hy- 
draulic Press, excellent condition, in operation 
now. Price $2,850.00. Tucson Tallow Company, 
Inc., Rt. 9, Box 580A, Tucson, Arizona. 





FOR SALE: 1952 two-ton Dodge truck, good in- 
sulated body, new motor, box inside 9144’ x 7’; 
$1900.00. KEARNEY PACKING CO., Kearney, 
Nebraska, Phone 34501. 





ONE USED: 
curb by 
to P. 0. 


French Oil 1100 ton press, thirty inch 
forty inches long. For particulars write 
Box 1174, Youngstown, Ohio. 





USE THESE CLASSIFIED ADS 


JUNE 12, 1954 


spices and binders in well established 
midwest territory open for experienced salesmun 
contacting food processors and manufacturers. 
Knowledge of meat packing and allied industry 
helpful. Reply in confidence giving complete de- 
tails. W-250, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





BUSINESS OPPORTUNITIES 





INVEST: Individual familiar with rendering and 
hide business to invest with another party to buy 
out going business doing better than $500,000 an- 
nually. Located in east. Write stating experience 
and business background, W-253, THE NATIONAL 
PROVISIONER, 18 E. 4ist St., New York 17, 
N.Y. 





MEAT SAMPLING KNIVES 


Folding pocket knife for gift and advertising use. 
Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





WANTED: A good line of canned meats and dry 
sausage for Pittsburgh and surrounding area, by 
experienced man, W-260, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago, Illinois. 





FOR RENT: Food 
jacketed kettles, 


processing plant; 


walk-in refrigerator, 


two steam 
meat grind- 


er, 8 food electric revolving table, scales, miscel- 
laneous equipment. Near 88rd & South Chicago 
Avenue, So 8-3110. Call Monday to Friday, 9 to 5. 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 


double action type, with 30’ chain, 2000¢% 


cap., 68 fpm., 5 HP. gear head mtr. 

NOW,  BOVET USOT «os occ cc ccecccesesccdsess $ 850100 
6946—LANDER: Dupps #17C. New, never-used 225.00 
7079--CARCASS SPLITTING SAW: Best & ' 

Donovan, 1 HP. mtr. with wings, hanging 

device & counterweights ................. 475.00 
7287—-UTILITY & VEAL SPLITTING SAWS: 

(2) Best & Donovan, ser. #RBS-108 & 

ROM TES.  astnnaisdcsscccsesdhededunes a 325.00 
7289—SCRIBE SAWS: (2) Best & Donovan, 

ser. #81128 & 81129, type M-1, oa 

OR WR, a cnenctssceces uuacbaeteunee 175.00 
7288—HAM MARKER SAW: Best & bonovan 

ser. #RM1133, type M-1, single ph.. 175.00 

Sausage Equipment 
6921—STUFFER: Buffalo #4, 400# cap., ser. 

#145H, with valves & horns .......... $ 950.00 
7294—STUFFER: Buffalo comb. #60, 60% cap., 

air compressor & tank, 4 HP. mtr. .... 475.00 
7044—STUFFER: Wagner, 38#, 3 stuffing tubes, 

USO SDOUE 2 NB. co cis sccrecscsncveesede 65.00 
6379—LOAF STUFFER: Mepaco, stainless steel, 

HES NOW ccccnecsenecsacccdsecoscesceses 275.00 
7243—SILENT CUTTER: Buffalo #38-B, 15 

HP. mtr. & extra knives, recond. excel. 

COMI a0. 0.9.0. 0:00 sd ie cece Vecotertneadeuchas 1050.00 
7279—GRINDER: Enterprise #66, 15 HP. mtr., 

CBOGL, CONG occnccccasercncsnecscedcases 675.00 
scam ie?g'! none — cap., 7% HP. mtr., 

De SN BSE cic cc sccesaceccaatees 1100.00 
6819— FROZEN MEAT c wv TTER: 475.00 


Ace, 1 
6969—SMOKESTICK & GAMBREL “WASHER: 





— #9579, perf. cyl., % HP. mtr., 
the used, .emcel. CONG. 2.2... ccscccccsse 695.00 
7004 HOY MOLDS: (265) stainless steel, like 
new cond. 
150—Pear shaped #P-16 ........5... ea. 11.50 
50—Square #116, 15-18# cap. ...... ea. 11.50 
65-—Square #114, 12-15# cap. ...... ea. 11.50 
6618—HOY MOLDS: (756) Globe #66-S, stain- 
less steel with spring covers, excellent 
COMGIOR. oo ciocies cast ceceeccevencsanas os 6.75 
7244—HOY LOAF MOLDS: (150) Globe #5-8 
stainless steel with ends. New, never- 
WEOD oo nvidia cntacacccdess dbus dss peeees ea 4.30 


Rendering & Lard 
7276—RENDERING LAYOUT: consisting of: 


1—Rujak Cooker #A717, 11°10” x 4’ 
dia., complete with mtr., with 500 ton 
Hydraulic Press, Dunning & Boschart 


QUIN i. ksucsadaaccscssacehanoehioonen : $3500.00 
7277--HYDRAULIC PRESS: Anco, 600 ton with 


Pum: Wee 2k WR own ccceritvecctsaceas 4750.00 
7275 COOKER: Anco 4'6” x 10’, jacketed, 

ric SS 2 A Aree eer 2750.00 
7197—HOG: Boss #26, ae t. 14% feed open- 

ing, 25 HP. mtr. & str. ....-s.csecesee 1475.00 


COOLER: 
dia. x 42” deep, 


Buffsio, jacketed, 40” 
agitator & scraper bars. 225.60 





WELCOME 
NIMPA CONVENTIONEERS 
You are cordially invited to visit our 
HOSPITALITY HEADQUARTERS 
Room 875 
at the 


Palmer House, Chicago 
June 13 - 14 - 15 - 16 











HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





All Offerings Subject to Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th S#.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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DADVERTISERS 


*euia® in this issue of THE NATIONAL PROVISIONER 


otected — 
‘o well Pr Are Your % 





Allbright-Nell Co. 
Aromix Corporation 


Barliant and Company 
Basic Food Materials, Inc. 
Best & Donovan 


For Speed AND Protection, Too, 
Ship Your Quality Meats the Sure, 


SAFEWAY! 


Cincinnati Butchers’ Supply Co., The 

Circle-U-Dry Sausage 

Cudahy Packing Company, The 

Custom Food Products, Inc. .......... Fourth Cover 


Dodwe & Olcott: Ine; 3h Ds Sie ge 12 
Dedge Div. Chrysler Corp... ..<.c5:6600.scccesc ee 8 
du Pont, E. I., de Nemours & Co. .............. 24 


Fearn Foods, Inc. 

First Spice Mixing Co., Inc 

Poster-Bailt: Bunkers. Unc: ..:..:.0:6 00600055 sccomace 7 
French Oil Mill Machinery Company, The 


Globe Company, The 
Griffith Laboratories, Inc., 


pee Gan COs sisi o 5's Sas (aceon eee 4 
Hercules Fasteners, Inc. 

Hoerner Corporation, The 

Hollenbach, Chas., Inc. 

Howe Ice Machine Company 

Huron Milling Co. 

Hygrade Food Products Corp. 


CHICAGO BE SURE your quality meats and 
° meat products arrive at their des- 
FT. DODGE tination at their sales-winning best 
... ship them the SAFEWAY! All 
SAFEWAY equipment is designed 
OMAHA especially to meet the particular re- 
° quirements of the Meat Industry ... 

ST. LOUIS 


International Salt Company, Inc. 


Kahn’s, E., Sons Co., The 

Kalamazoo Vegetable Parchment Co. 
Keebler Engineering Company 
Kennett-Murray Livestock Buying Service 


CLEVELAND 


your positive assurance that all your 
‘ products will enjoy the best possi- 


KANSAS City Die protection all the way! Fre- 


quent truck check-in stations keep 


every SAFEWAY unit pin-pointed 


BOSTON between loading dock and destina- 


. tion to permit diversions of ship- 


JERSEY CITY ments if and when required. In- 


‘i stant teletype communication be- 


BUFFALO tween all terminals is another SAFE- 


WAY feature that helps keep your 
products on the move, on schedule, 


and SAFE ON ARRIVAL! 


yet mt 
SAFEWAY TRUCK LINES : 


I a, ca) 


“cruing IhcSoodS 


MAIN OFFICE: 4125 SO. EMERALD AVE., CHICAGO 9, ILL. 
Western Division Offices: Fort Dodge, lowa 








MONE, Abs WE RNICS os Seah wns Cs See 38 
Koch Supplies 

Kohn, Edward, Co. 

Kold-Hold Division, Tranter Manufacturing, Inc..19 
Koppera Company, Inc; ..:.6. 60 6000s oe 6 


Le Fiell Company 
McCormick & Company 
POCO P IGE CO i.ii.oi iiss dio 06 Cra dos ecco eee 26 


Rapide-Standard: 'Co., Ine... «5.6.5 6scxd ss ctea ee 31 
WRC PPC EEO ooo a so. 5 on bs 5 css scerareneiougee a 46 
Reynolds Electric Company 


Safeway Truck Lines, Inc. 

Smale Metal Products 

Smith’s, John E., Sons Company .... 

Sokol & Company 

Sparks, H, L., & Company 

SOOO LEG. x. sks aemais pwc eiueoes cee ee ee 48 
Stedman Foundry & Machine Company, Inc. ....44 


U. S. Slicing Machine Company 
Visking Corporation 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 








